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| Standard Packers’ Cans 


WE MANUFACTURE ALL THE REGULAR 
AND SPECIAL SIZES REQUIRED FOR :— 


TOMATOES CORN CLAMS 
PEACHES BEANS OYSTERS 
PEARS PEAS SOUPS 
APPLES BEETS FISH 


And all other Varieties of Canned Foods 


SUBMIT YOUR REQUIREMENTS 


AMERICAN CAN COMPANY 


ae 


| NEW YORK BALTIMORE GHICAGO SAN FRANCISCO 
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Ke ON | 
National Canned Goods and oF Dried Fruit Brokers’ As 
OTIS 


SECRETARY—J. L, FLANNERY, JR., CHICAGO, ILL. 





——— 





W. H. NICHOLLS é CO. 


Canned Goods 
Brokers 


33-35 River St.— 








é. K. ARMSBY CO. 


Wholesale... 


Brokerage and Commission | 


Pacific Coast 
Prodacts 


hes... 
Fran 


low York 
Angeles 


42 River St., CHICAGO 





LUMAN R. WING é CO. 


WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned Goods, 
Raisins, ‘Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 
SAM BAER & CO. 


Brokerage and Gommission 


Canned Goods and Dried Fruits 
Write Us. 
_34W WABASH AVE... 


GOODLETT & BOLLES 
GROCERY BROKERAGE 


Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


E. C. SHRINER & CO. 


Manufacturers’ Agents and Brokers in 


Canned Goods and Cans 


BALTIMORE, MD. 








CHICAGO ~ 











DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





| @an 
} 


EDWARD P. SILLS 
Packers’ Agent and Broker in 


ned Goods... | 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 


-<CHICAGO | Liberal Advances on Consignments. 


/_EMERSON @ HALL 
CANNED GOODS 
DRIED FRUITS 


OFFICES: 
OMAHA, ST. PAUL 
MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





| T. J. O'BYRNE & CO. 


Brokerage Commission 








Canned Goods and Dried ‘ie 





42 RIVER ST., CHICAGO 


‘AHRONS- -SEIBERT 6O., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 
Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
sit meal Solicited. 


J. L. FLANNERY, RR. 


BROKER 
42 RiveR st. - CHICAGO 


S. P. CALKINS & CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


FERD. C. WHEELER, Jr. 


805 Penn Building 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 











WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
CHICAGO 


34 WABASH AVE. #4 











a 


| LOUIS M. PARK COMPANY 


Established 1896 


wares Canned Goods 
maa Brokers 


Note.—We cover all jobbing points tributary te 
these cities. No better equipped brokerage 
in the west. firm 


WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, 1S, IND. 


|GETTYS & GILBERT, 


BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRieD Fruits, 
SALMON, CALIFORNIA PrRopucts 


806 Spruce St., ST. LOUIS, MO, 


GRIFFITH-DURNEY CO, 


WHOLESALE 
GROCERY BROKERS, 


208 BATTERY ST. 
SAN FRANCISCO, CAL. 


C, A Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN, 
ESTABLISHED 1698 


Canned Goods «1 Cans 


BROKERS 


SEAVEY & FLARSHEM 


Merchandise Brokers 


CANNED GOODS 


Kansas City, Mo. 
St. Louis, Mo. 
St. Joseph, Mo. 
Omaha, Neb. 
Wichita, Kans. 

















Cover all jobbing centers 
adjacent to above cities 
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Can red God Brokers and Commission Houses 














————— 


THE J. Mc PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River St. ST. LOUIS, MO., 605 Granite Bldg 


JACOB ENOCH EJ, KIRKPATRICK & C0, BAKER é MORGAN 


936 £. 168th St., New York City 
Mdse, Broker an Mfrs, Representative Wholesale Selling Agents | CANNED GOODS 


SPECIALTIES: BROKERS BROKERS 
ABERDEEN, - MARYLAND 








SAUERKRAUT, DILL PICKLES) — NASHVILLE, TENN, 











VINEGAR and CATSUP | 


and all PICKLED PRODUCTS | Twelve years experience in Selling to the | Our Specialties 
Jobbing Trade. 


} 
| _—_ 
} 


Five years experience as General Manager | 
Agent for German Kraut Cutting Machines =| of Canning Factory. | CORN & TOMATOES 
| 

















Hawkins 


FARNUM BROKERAGE 60. Universal Exhauster. 


(INCORPORATED) The cans are received in single line automatically and 


carried by intercommunicating revolving discs. The 


M é rc h an d ise B ro 4 é rs steam is supplied by curved pipes which conform to 
SNORE RR 


the lines of travel of the cans. 





KANSAS CITY This machine can be furnished any size and any 


capacity desired. 


M oO Standard Capacity 

. ES) 3 Ib. Cans SIZE 
45 per min. 5x11 ft. 
57 <i Saas * 
68 ry 5x15 “ 
80 “ 5x17 “ 
91 - 5x19 “ 





We = a goods and ———- a our For further particulars address 
own ware l 
attention given to the introduction of new goods. SPRAGUE CANNING MACHINERY CO, 


Write to us. 
42 RIVER ST., CHICAGO, 
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COTTINGHAM 


—___—___—_———. SELLS 


CANNING MACHINERY OF ALL KINDS 





INCLUDING THE CELEBRATED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





ominy! 


@The packing of this article has proceeded thus 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown so rapidly 
that special machinery is now demanded for its 
manufacture. We are prepared to satisfy this 
demand with a line of simple, substantial and 
effective machines which at the same time does 
not call for a large expenditure in the equipment, 


HOMINY WASHING MACHINE 


@ This line consists of the following machines 
which cover each step in the process: 


Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@.The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@We invite the correspondence of all interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET 
CHICAGO 
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WE BUY THE CHISHOLM-ScoTT Co. 
— PEA HULLING MACHINERY — 
Works: dae | cae Matinors Boodunartecc 
r | SUSPENSION BRIDGE, SINCLAIA.OCOTT co., 
S\ R A aNr ize O8 | a Rear of 1800 Ligh? 3% 
WRITE TOUS | 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL, 


ame GENERAL BUSINESS 
Charles S. Trench & Co. ~ | CORRESPONDENCE 


BROKERS IN 



































PIG TIN anp ADDRESS US 
Jot | Cadiz, Ohio 


8i FULTON STREET :: NEW YORK 
<i : 





























RAYMOND LEAD COMPANY | “TOMATO. 
LAKE AND CLINTON STREETS | Canning Machinery 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 








™ “We manulacture a Full Line of Tomato 
Pig and Bar Lead and Tin eae eens: econ sve 
Unequaled Facilities for Manufacturing 


a Uniformly Superior Quality of Goods SPRAGUE CANNING MACHINERY CO. 


Write for Pri , Daniel G. Trench & Co., General Agents, 
Prices, Stating Composition and Quantity Wanted ae. +s + +) <a 
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Tomato Canning Machinery TOMATO 


CANNING MACHINERY 





THE TRIUMPH SCALDER 


We manufacture a full line of Tomato Canning 


oe Machinery, including the above well known 
The Jersey Queen machine. Send for circulars. 
TOMATO FILLER 


We manufacture a full line of Tomato Canning Machinery, 


including the above well _— — Send for circulars. Sprague Canning Machinery Co. 
SPRAGUE CANNING MACHINERY CO, DANIEL G. TRENCH & CO., General Agents 


DANIEL G. TRENCH 4CO., General Agents, CHICAGO, ILL. CHICAGO, ILL. 


CAN MAKING MACHINERY 
The Latest Automatic Side Seam LocKing Machine 
WITH SOLDERING ee 





























Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Device. 
This Machine runs free of all jams or smashes, with a capacity of 50,000 perfected bodies a day. 


WRITE FOR PRICES AND DISCOUNTS 


Factory: 125-127 E. Falls Ave. Office and Salesroom: 200 W. Falls Ave 
Slaysman G Co., BALTIMORE...  ..... MARYLAND 
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THE MARLOU CHEMICAL WORKS THE BULLOGK-WAIT GOMPANY 


Office and Works, Warren and Bay Sts. ——AGENTS—— 
JERSEY CITY, N.J., U.S.A. 86 Lake Street, Chicago 


RECOMMENDED BY ALL WHO USE IT. 


YOU WILL USE IT AND RECOMMEND IT AFTER YOU HAVE TRIED IT 








mel 





You cannot get a 
ially. purer flux nor a stronger 


You can increase your ft az dd Q Pr ad one. 
out-put by using it, O lde r2 72 Let us enter your or- 


saving labor, time and der now for shipment 


solder without any risk 7 ZZ X from the nearest point to 
of spoiling anything, you. 
and you will have less All Agents have a 
large stock. 


It is made for you espec- 


| 
| 
| 








leaks. 





WRITE US; LET US TELL YOU MORE ABOUT IT. 


Standard Soldering Flux complies with all requirements of the Pure Food Law 








§. 0. RANDALL, Agent J. E. LASTRAPES, Agent 
Marine Bank Bldg., Baltimore 524 Gravier St., New Orleans 





rhe A 1tO -~ 
Lipper 


¢ Attaches to the Hawkins Capper. Hun- 
dreds in successful operation on all 
classes of goods. Perfeetly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 

















FULLY GUARANTEED 


I 


ORDER EARLY. 


We have to refuse late orders 
every year 


g 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 


THE ULERY M. & S$. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 








The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Gompany 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 
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THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with nurnbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the. inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW *"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be ~pposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off ‘alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—te- 


move plug. 
—© _ 


Any ordinary number of kettles may be timed with one 
clock. 

Forget that hands of a clock travel past numbers on a dial- 
The hand of this clock does not. 

Remember that the hand of this clock will always pass 4 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 


For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH 4& ©Q. Generali -te==ts 











Power Transmitting, Elevating and 
Conveying Machinery 





Rope Transmission Belt Conveyors 






Appliances, for all purposes, 
4 Chain Belting, Barrel Elevators, 
, Sprocket Wheels. Package Carriers, 


Spiral Conveyors, 
Elevator Buckets. 


} Friction Clutches, 
Shafting, Pulleys, Gearing. 


NEW BUCKLIN 
PEA FILLER AND BRINER 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St, CHICAGO 

















MANUFACTURED BY 


The Sinclair- Scott Company 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 


















MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARY AND" AUTOMOBILE 
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laa TE sell ik a Scie 2 cS pte, 
THE PLUMMER PEA FILLER 
Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 


venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 


motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 











THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
== BLANCHING PEAS—————— 


This machine is different in principle and construction from 
other machines, maGe to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it cannot be done. 


-If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
willdo. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 





SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH 6G CO., General Agents 





CHICAGO, ILL. 
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Kraut Cutters 


NEW PATTERN 
German Design 
\ entenenienelnineiianeneeall 
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BARGAINS: 


1 Crosby Lock Seamer, equipped for No. 2 and No, 3 
standard cans. a 

Crosby Header for No. 2 standard cans. 

Crosby Rotary Crimper for No. 2 and No. 3 cans, 

Crosby Rotary Crimper for No. 2 and Gallon cans, 

Utica Industrial Co. Header for No. 2 and No, 3 cans, 

McDonald Testers for sizes up to gallons. 

Ayars Automatic Tester for No. 2 and No. 3 cans, 

Bliss No. 3 Press for gangs of dies. 

Rotary Resin Pulverizer. 

Fay & Scott End Soldering Machine, 

Sprague Corn Cutters, 1893 model. 

M. S. Corn Silkers. 

Conant double filler corn Cookers, 

Burnham double filler corn Cooker, 

Huntley No. 6 Pea Grader. 

Stevens foot power Tomato Filler. 

Lockwood Carburetor. 

12-H. P. Horizontal Engine. 

1000 reams 10x14 Tissue Wrappers. 

350 reams 12x16 Tissue Wrappers. 

2 Knapp No. 2 Labeling Machines, 

1 Model M. Sprague Corn Cutter. 

1 Single Burnham Corn Cooker. 

2 Huntley Monitor Bean Graders, 

2 Monitor Bean Cutters. 





TESTED and proved 
wonderful success. 
Superior to anything ever 
put on the market. 
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PATENT 
CORE CUTTERS 


Every Kraut Manufacturer should 

have one. Saves 15% of your cab- 

bage. Gives the Kraut a sweetish 
sour flavor. 


i et et et DD WW et et et DD et et et 


Used by All Prominent Kraut Manufacturers 
YOU CAN'T MAKE GOOD KRAUT WITHOUT IT 
WRITE FOR PRICES nor 
Also Manufacturers of Meat and Vegetable Cutters for Mince Meat 


John E. Smith’s Sons Co. 


———= BUFFALO, N. Y., U. S. A.————— 


ALL OF ABOVE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


al i hh hh hh hh bh bh hh bh hh ha hh ha ho hh hb bb bp i dp dp di i i ip i pp ip ip in 


S. F. SHERMAN, Utica, N. Y, 
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THE BLAKESLEE 





“Simplicity” ‘‘Clean and Bright” 
Can Righting Tin Plates 


’ 
Machine g Are manufactured in the most modern 
and completely equipped mill in the 


country. 








FOR USE WITH ALL || ¢ Concentrating our efforts upon the 

manufacture of canning tin plates, it 
FILLING MACHINES is reasonable to believe that we succeed in 
making the best. 


runway at the rate of over 100 per minute, no matter hether you make or buy er er 
whether their open ends are turned in one direction you will find them satisfactory if our 
or not, turn them right end up and deliver them all day | | plates are used in the making. 
to the can filler without making a mistake or becoming | | 
weary. It will do away with labor of one individual and 
will ve — —_ its cost - one season. It will save 
wear and tear on the nerves of your Superintendent and 
make things go more emocthiy shout peur factory. It POPE TIN PLATE COMPANY 


has been thoroughly tested by a season of regular use. 
PITTSBURGH, PA. 


WRITE US FOR REASONS 


T rn little machine will take rolling cans from a qv 


FOR FURTHER PARTICULARS ADDRESS 
Sprague Canning Machinery Co,, acents, Chicago 
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Sanitary Pea Conveyor 

















We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.); 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 








Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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“AMERICAN” 
OPEN-TOP LOCK-SEAM CANS 


have all the solder and flux on the outside. 
We can furnish them either plain or enam- 
eled inside. In the enameled can no fruit 


comes into contact with the metal and there is — 


NO BURNED STREAK ON THE INSIDE 


LET US TELL YOU WHY AND QUOTE YOU PRICES 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 























PUBLISHED EVERY THURSDAY BY 















THE CANNER PUBLISHING COMPANY, 





i 22 East Randolph Street, CHICAGO 








JAMES J. MULLIGAN, EDITOR 











8 SUBSCRIPTION RATES 


United States and Canada, one year 
AUl WOSGIEM, ORO YOAT.... .ccccccccccescsccccccccecccccccsccsccvesescces 


@ Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 














ADVERTISING 


: Advertising rates made known on application. Copy for and changes 
: in advertisements must be in this office on Monday preceding the date 





i of issue. 

: CORRESPONDENGE 

; Correspondence upon all subjects of interest to the trade is solicited 
4 Items of news, both personal and general. are always interesting, and 


ra we wish each subscriber to assist in making The Cannerand Dried Fruit 

f Packer the newsiest journal in the trade. 

3 In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-CLASS MATTER 


oem sone 
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Signs of the coming of the annual car famine begin 
to multiply. 
x ok x 
Every man in the canned goods business ought to 
§ bea promoter of consumption. 
e 6 6 
The gooseberry has distinguished itself this season. 
Of all the short berry crops it appears to have been the 
shortest. 
os 
Those that figure that when the story is told a very 
heavy production of canned tomatoes will be shown 
shouldn’t forget that America’s appetite was never 
more hearty. 





* * * 











he experience of a central Indiana canner illus- 
trates the effect of the backward condition of tomatoes. 











—_ = — — a —— ——————— 


This packer had put up to the end of August less than 
10 per cent of the quantity of tomatoes packed by hing 


during August last year. 


i 


* * x 
Dun’s, on the subject of trade in the Chicago dis- 
trict, says: “No adequate relief appears in money to 


offset the pressure while crop moving needs must be 
met, but this does not minimize operations in the lead- 
ing productive industries. 

Ss 





Packers of tomatoes wish to make sure of their 
ability to fill orders already on their books before in- 
creasing their obligations to the jobbers. Up to now 
this remains a matter of doubt with nearly all western 
packers. There isn’t a packer in Indiana, whose sales 
of futures were large, that is not praying for warm 
weather to continue at least until October 15th. 

i 


The Pittsburg Dispatch says: “A writer in the 
Geological Magazine states that he ate some American 
canned goods that were stored in the Arctic regions 
twenty years ago and found them perfectly good. 
That should make it clear what to do with the sur- 
plus of canned goods manufacture. The manufac- 
turers can ship it to the Arctics and thereafter every- 
one with an appetite for goods of an ancient vintage 
can go to the Arctics to eat them.” The fact that 
twenty-year-old canned goods were found perfectly 
good proves that first-rate canned goods were put up 
twenty years ago, while the impossibility of finding 
any of such an age in this country may be considered 
as proof that consumers are so fond of canned goods 
that they don’t allow them to become so aged, which 
also indicates that present-day methods of packing 
are as good as they were twenty years ago. 

* * * 


The following exeerpts from the weekly reports is- 
sued by the commercial agencies show how trained 
observers in close touch with conditions regard the 
business situation: Bradstreet’s notes: ‘Crop and 
trade developments display irregularity, rendering gen- 
eralization difficult. Extremes of abundant moisture, 
cool weather or continued drought are noted in differ- 
ent sections, causing improvement in some instances, 
arresting development in others, and in places working 
damage of a more or less serious character. Fall job- 
bing trade has improved at most large centers and 
from the northwest comes the report that goods or- 
dered held back are now being urged for quick de- 
livery.” Dun’s says regarding general business: “In 
most sections of the country commercial activity is 
fully maintained, and negotiations for fall and winter 
trade indicate no loss of confidence, but at a few points 
the weather has not favored the crops, which .causes 


‘conservatism pending more definite information.” 












THE CANNER AND DRIED FRUIT PACKER. 




















CONTINENTAL CAN COMPANY 


DIRECTORS: 


FACTORIES; 
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TO THE CANNING TRADE: 








During the rush of the season you want shipments, 
not promises. Those who have contracts placed with 
us have only to indicate their necessities and we will 
give them the best of service at all times. 


We very cordially invite those who have purchased 
elsewhere to give us a trial shipment in the rush season 
and let us demonstrate to them how we handle “hurry 
up” orders. 


Our three factories, one each at Chicago, Baltimore 
and Syracuse, make our capacity large and flexible and 
we are able to take care of all orders in the best possible 


manner. 
Awaiting your commands, we are 
Yours very truly, 


CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 





































































































— 4 HE objection of some of the state food officials 
T) to the form or wording of the guaranty by 
I which the manufacturer, under the federal 
——' food and drugs act, may assume the respon- 
jbility for the purity of goods of his manufacture, is 





well taken. The guaranty clause was incorporated in 
the law in order to place the responsibility for adul- 
teration or misbranding upon the producer, the party 
who should properly bear it. T his clause does in fact 
relieve the retailer of responsibility, but the wording 
of the guaranty, “Guaranteed under the Food and 
Drugs Act, June 30, 1906,” has been found to be pretty 
generally misunderstood by consumers. Experience 
has shown that this wording lends itself readily to 
false interpretation. 

One of the speakers at the recent Jamestown con- 
vention of food experts suggested that the wording of 
the guaranty should be amended to clearly show who 
guarantees the purity of the goods contained in the 
package bearing a serial number guaranty. He advo- 



















T ought not to be difficult to convince the can- 
nery owners of this country that mutual insur- 





ance would be the means of saving them 





in other words, the means of re- 
Mutual 


money, OF, 
their packing cost per dozen cans. 





ducing 
insurance has been demonstrated to be a good thing 
for others, so why not for packers of canned goods, 
who pay an excessive rate for fire protection? 

The millers of the country are in a mutua! insurance 










} company. In numerous other branches of manufac- 
| turing the proprietors insure themselves. Even the 
farmers are finding they can insure themselves at a 
smaller cost than they can get insurance in the old line 
companies. Is there any reason why canners can’t do 
what so many others have done? Absolutely none. 
Expenses should be cut in the canning business 

























N “eminent chemist officially connected with 
the department of health in a large westerr 
state,’ who is contributing a series of articles 
to Leslie’s Weekly on the pure food question, 

touched upon canned goods in the course of the ninth 
| installment of the series, this particular article being 
der the caption, “The Cost of Living Under Pure 
Food Laws.” 

We don’t suppose that it makes very much differ- 
ence, that it either detracts or adds to the prestige or 
competency of a chemist whether the state he is of- 
ficially connected with is large or small, but we wish 
fo comment briefly, very briefly, on a remark made 
by this “eminent chemist” regarding the “painting” 
ot canned tomatoes. 

_ Here is the remark: “Jt is true that tomato-packers 
[eared the prohibition of the use of red coloring matter, 
m painting defective and off-color goods, would work 
ahardship, etc.” ; 

_ Why couldn’t this “eminent chemist,” who may be, 
in fact, that very thing, for all we know of him, have 
said that some, or a few packers wished to continue to 
se artificial coloring matter in their tomatoes? That 
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cated altering the guaranty form so as to show that 
the manufacturer and not the Department of Agri- 
culture, as a great many consumers appear to believe, 
is the guarantor and by his use of the serial number 
gives evidence of his willingness to stand responsible 
for the legality of his products. 

As an alteration which would relieve the guaranty 
of ambiguity and liability of false interpretation, it is 
suggested that instead of the legend, “Guaranteed un- 
der the Food and Drugs Act, June 30, 1906,” there be 
substituted something like this: “Guaranteed by the 
Undersigned under the Food and Drugs Act, June 30, 
1906.” 

The alteration suggested would unquestionably make 
it plain that the guarantor was the producer and not 
the Government or anybody but the producer. If the 
present form of guaranty conveys the idea to the 
consumer that the Government is the guarantor the 
fault should be remedied. Any guaranty ought to 
show plainly, without possibility of misunderstanding, 
by whom the goods are guaranteed. 





Canners’ Mutual Insurance. 


wherever possible. The margin between cost and sell- 
ing price is small and needs to be widened. No op- 
portunity for lowering costs should be neglected. It 
means increased profits. Mr. Guenther said in his 
article on mutual insurance in last week’s CANNER: 
“There is no reason why mutual insurance should not 
be successful with the canner.” That is quite true. 
There is no reason—unless the canner creates it him- 
self. 

This subject is one which canners in all parts of the 
country are directly concerned. High insurance rates 
hit every packer’s pocketbook. They also add to the 
cost of producing canned goods. This is sufficient 
reason why the efforts of the secretary of the National 
Canners’ association to launch a canners’ mutual should 
receive the quick and hearty support of the canning 
industry. 


would have been the fair thing. It would have been 
the truth also, The manner in which he did express 
it conveyed to the lay reader the idea that all tomato 
canners “feared the prohibition of the use of red color- 
ing matter.” 

Only a very small percentage of tomato packers 
used artificial color previous to the enactment of the 












Federal Food Law. The great majority never used 
a drop of red color in any tomatoes they ever packed: 
We know men who have been tomato packers for years 
and never put a particle of red coloring matter in even 
ONE of the millions of cans of tomatoes they have 
put up. 










Girls in Fruit Canneries Earn High Wages. 






Girls working in the California fruit industry have 
earned more, in some instances, than mechanics do in 
eastern states, according to the report of the Califor- 
nia Promotion committee regarding labor conditions 
in this state. Te report states that in all the farming 
communities the supply of labor does not nearly ap- 
proximate the demand.—San Francisco “Call.” 
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The factories are running on corn and tomatoes gen- 
erally now, but the temperature seems to be below 
normal pretty much over the entire country. Reports 
on corn indicate light yields in sections which are in 
ordinary seasons heavy producers. The drift of ad- 
viccs on corn indicates a reduction in the pack below 
last year’s output. This will be seen by reference to 
the crop reports published in our correspondence 
columns this week. They certainly are straws show- 
ing which way the wind blows. As regards tomatoes, 
packers not only got a late start, but the fruit for can- 
ning is coming in slowly. This is the general com- 
plaint, and it is significant. As a rule, packers have 
made only light runs so far. Many of the Maryland 
canners had up to a couple of days ago scarcely com- 
menced to run their factories, and others who had 
commenced were unable to put in full days. The sea- 
son opens fully two weeks late in that section of the 
country and with a continuance of the cool nights that 
have been prevalent everywhere, the Maryland crop 
will not mature very quickly, so that it is even more 
necessary from a packers’ standpoint that fall should 
be late. If not the yield per acre wil! undoubtedly be 
light. Possible the increased acreage this year in the 
section of the country of which Baltimore is the center 
may make up to a great extent for the diminished yield 
per acre, but from the present outlook it is considered 
by experienced canned goods men doubtful whether the 
total pack of tomatoes this season in Maryland will 
aggregate as many cases this year as in 1906. Of 
course, with ten days or two weeks of warm days and 
nights the situation would be changed. Prices of raw 
tomatoes have advanced to the Baltimore packers. 

Indiana’s tomato pack will be only a percentage— 
not a very large percentage either—of the 1906 output 
if frost comes before October first. If frost falls in 
the latter part of September, and is severe enough to 
knock the crop, Indiana’s tomato pack will probably 
not exceed 50 per cent of the production in that state 
last season. If frost holds off until October 15, giving 
the very little, pea-sized fruit on the vines sufficient 
time in which to ripen, Indiana will make a good sized 
pack. That is what practically all the canners are 
hoping for. Those who are heavily sold on futures 
are, of course, particularly strong in their hopes for a 
late arrival of cold weather. They know that the time 
lost owing to the backwardness of the crop and the 
late start of canning is lost forever. It cannot be re- 
covered ; therefore, there must be a late Fall to pre- 
vent a very material cutting down of the output below 
expectations based on the increased acreage. The lit- 
tlest tomatoes must be allowed time to mature ; the Fall 
must be late and the weather in the meantime warm 
and sunny enough to cause the tomatoes to ripen in 
the usual number of days after blossoming. Remarks 
here made directly concerning Indiana are applicable 
as well to other tomato territory. But Indiana is the 


principal western tomato canner, putting up last year 

a total of 1,581,785 cases out of a grand total for the 

entire country amounting to 9,937,502 cases, making 

Indiana’s production about 16 per cent of the whole 
Canadian Canners’ Crops. 


Prospects for the Canadian corn and tomato Crops 
are fairly good, according to private advices to Typ 
CANNER, but both these vegetables are extremely late 
possibly three weeks later than usual, and packing has 
not yet commenced, excepting on early tomatoes, ina 
small way, which will not amount to more than a few 
thousand cases. 


Tomatoes— 

Tomato business has not amounted to a great deal 
in the Chicago market during the weck reviewed, byt 
western canners are not much inclined to sell futures 
while the supply of spot goods is not large enough to 
permit of active movement. Western packers take a 
strong view as regards futures and nobody is particular 
about effecting more sales of new packing. This ap- 
plies particularly to Indiana canners. In packing cir- 
cles the tomato market is regarded with an unusual 
degree of confidence. The views of canners, in fact. 
are strong, with 1907 packing standard 3s goc f. 0. b, 
factory. 

New York advices are that the spot market is firm, 
with a scarcity of old pack goods. The feeling there 
is reported stronger on 1907 tomatoes. Baltimore re- 
ports note rather an increase in tomato business, but 
with hardly anything offered for future delivery. A 
few sales, however, of No. 3s at 85c and 1os at $265 
per dozen, were reported. We quote the following 
from Baltimore: ‘The reports all seem to agree that 
there is a good crop of tomatoes in sight; the fruit is 
on the vines, but we need warm weather throughout 
September to get the tomatoes. There is a good, big 
acreage, and, of course, this will help to offset any 
damage the crop might sustain from early frost or 
other unfavorable weather conditions. At this stage 
of the game, however, it is impossible to say much 
about the situation one way or the other.” 


Corn— 

This has been a quiet week in Chicago on corn, but 
notwithstanding that actual business has not been ac- 
tive here the faith of packers in the future of the com 
market is unshaken. The feeling of confidence pre- 
viously ‘noted in these columns is as strong ‘now as at 
any time since the corn market took the upturn. 1907 
packing western standard corn is quoted generally at 
62%c f. o. b. factory. _We hear this quotation this 
week on Ohio, Indiana, Wisconsin and Illinois com. 
It is possible that 6oc f. 0. b. factory is acceptable to 
some western packers, but, as stated in our last week’s 
review, there are others who are asking even better 
than 62%c factory for standard quality. New York 
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ate buying interest in corn, but no activ- 
pressure to make sales. 


advices indic 
ity, for that matter no 


Peas— . 
Demand is good for any peas under $1.00 a dozen, 


» are offered for less. There is a shortage 
- etioally all fancy peas, but a little surplus on 
vdhew grades with some of the Western canners. We 
io not, however, hear of anything obtainable at under 
95e. Our advices on the market at New York say 
there is demand for cheaper qualities, with a very 
limited supply of grades at prices to suit buyers. 


Apples— ; F 
Future apples are practically unobtainable now. 


nesihly a few Michigan packers would sell a lim- 
ren fit at $3.00 per dozen for No. 10s, and $1.00 
for No. 38, £. 0. b. factory. Hardly a New York packer 
will quote 1907 gallon apples, and then only at very 
stiff figures. A few days ago we heard of a quotation 
of $3.15, f. 0. b. New York State. 


Beans 

String beans hold firm, with a very good demand. 
A report regarding the New York State pack indicates 
that the condition of the crop in that direction de- 
clined during the month of August. Dry weather was 
damaging. Baltimore reports a good demand and 
quotes f. o. b. there No. 2 standard green strings, 65c; 
No. 10, $2.75. We hear No. 2 fancy small wax beans 
quoted at $1.00 f. o. b. Michigan factory, less Chicago 
freight; No. 2 standard green beans, 80c Michigan 
factory, less Chicago freight. 

Pumpkin— 

Following are quotations on 1907 packed pumpkin 
in No. 10 cans, which are expected to be in larger de- 
mand than ordinarily this season, on account of the 
general scarcity of pie stock: Ohio standard, $1.85; 
Indiana, $1.80, f. o. b. factory. Indiana standard No. 
2 pumpkin is quoted f. 0. b. factory at Goc per dozen, 
Ohio at the same price. 

Fraits— 

Prospects for the peach pack are not improved. 
Michigan canners are putting up fruit, but in small 
quantities, and the advices received by THE CANNER 
this week are not of the kind to cause our hopes of 
the Baltimore and Maryland pack to rise very high. 
Last quoted prices on Michigan peaches, 1907 pack, 
were: No, 244 extra standards, $2.25; No. 2% stand- 
ards, $2.10; No. 2% fancy Michigan second peeled 
Elbertas, $1.90; No. 214 fancy water peeled Elbertas, 
$1.75, f. o. b. factory. Sales of unpeeled Michigan 
pie peaches at $3.75, f. o. b. factory, for No. 1os and 
$1.25, f. 0. b. factory for No. 2%4s, have been made 
here within the last few days. A very firm market 
prevails on all canned berries. We hear of No. 10 
fancy pitted cherries quoted at $12.00, f. o. b. Chicago; 
No. 10 fancy black raspberries, $7.65; No. 10 red 
taspberries, $7.50; No. 10 fancy solid packed straw- 
berries, $8.50, f. o. b. Chicago; and No. 2 gooseberries 
at $1.50, f. 0. b. Michigan factory. Some Baltimore 
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quotations on berries, which are higher there, are: No. 
2 standard gooseberries, $1.25; No. 2 standard black- 
berries, goc. A report from Baltimore regarding 
peaches says: “There are a few peaches being packed 
in Baltimore every day, but it is now evident that we 
are not going to have anything like a pack of peaches 
this year.” -Our last advices note quotations as fol- 
lows: No. 3 second yellows, $1.75; No. 2 standard 
yellows, $2.00; and No. 2 second yellows, $3.00. Bal- 
timore packers are not offering any No. 10 unpeeled 
pie peaches. Announcement has been made by the 
California Fruit Canners’ association that 100 per cent 
deliveries will be made on all cherries from No. 3 
extras to No. 2% extra standards, inclusive; 100 per 
cent deliveries will be made on No. 10 extra and No. 
to extra standard black cherries. Other grades of 
White and Royal Ann cherries will have the following 
deliveries: 2!-lb. standards, 50 per cent; 214 seconds 
and water, 65 per cent; 24 pie, 75 per cent; gallon 
extras, 85 per cent; gallon extra standards, 70 per 
cent ; gallon standards, 80 per cent, and gallon pie, 75 
per cent. In black cherries No. 214 standards, 2% pie, 
gallon standards and gallon pie will have 75 per cent 
deliveries, and 244 seconds 40 per cent. Apricots will 
have 100 per cent delivery for the following grades: 
No. 2% special extras, 2% extras, 214 extra standards, 
gallon extras, gallon extra standards and gallon stand- 
ards. All other grades will have 75 per cent deliveries 
except 2’ water and 2% pie, which will be 50 per 
cent. Deliveries of plums are falling short of early 
expectations. The packing season has not progressed 
far enough as yet for the Association to be able to say 
more in regard to peaches and pears than that indica- 
tions for these varieties are favorable. 

Sardimes-- 


There is an active interest in domestic sardines on 
a very firm market. Eastern advices indicate that the 
output to date has all been distributed on orders. A 
report from Eastport indicates that the packers are 
more or less handicapped by scarcity of cans. Pre- 
vailing prices are $3.10, f. o. b. Eastport, for quarter- 
oils; tear-top key cans, $3.20 per case; three-quarter 
mustards, $2.45; keyless quarter-mustards, $2.90 per 
case in small and $3.00 per case in large; quarter- 
mustards in roll-top key cans, $3.10 per case; quarter 
tomato roll-top key cans, $3.25. 

Oysters— 

The strength Ut the cove oyster market is fully main- 
tained at $1.00 at Baltimore for 5-0z. ; $2.00 for 10-o0z.; 
g5c for 4-0z.; $1 80 for 8-oz.; $1.20 for No. 1 lunch 
oysters, flat cans. The packers are quoting prices 
subject to change without notice, on account of the 
smallness of the s-apply. 

Salmon— 

The long-expected opening price on 1907 pack red 
Alaska salmon was made at last on Thursday, and 
while high, jobbers are confirming their orders placed 
subject to approval of price. The figure named, $1.15 
f. o. b. coast, is an advance of 20c per dozen over the 


























READY FOR USE 











always give satisfaction. Prompt shipment. 





COOKED FLOUR PASTE 


@ Wesupply more paste to canners and packers than any other two paste makers. Goods 
Full weight, 250 Ibs. net, gross weight, 270 Ibs. 


per barrel. Good clean barrels. Paste will keep for a long time without moulding or souring. 
$1.50 PER BARREL F. O. B. CHICAGO 


ESTABLISHED 1891, CHICAGO PASTE FACTORY 





SPECIALLY PREPARED FOR 
CANNERS AND PACKERS 











127 INDIANA STREET, CHICAGO 





















18 THE CANNER AND DRIED FRUIT PACKER. 


opening price on 1906 pack. The condition of the 
market is so exceptionally strong, being entirely bare 
of most grades and practically cleaned up on all, that 
jobbers in all parts of the country confirmed promptly. 
The salmon market from end to end is as good as ex- 
hausted. There is an insignificant quantity of red 
Alaska left, but before the end of the present month 
it, too, will have disappeared. The situation on red 
Alaska is further strengthened by the knowledge that 
the Alaska pack of the present season will be upwards 
of 500,000 cases below last year’s pack. No estimate 
of the shortage falls below 500,000 cases, while some 
go considerably beyond that figure. The quantity that 
will be available for United States distribution is esti- 
mated at 750,000 cases. In some quarters this action 
was criticised, but not enough to prevent confirmation 
of orders. Opening prices on Alaska red in previous 
years as far back as 1897, inclusive, were as follows: 


95 

From the above it is seen that the opening price of 
$1.15, coast, on red Alaska talls is the highest opening 
quotation in a decade, excepting the single season of 
1903, compared with which it is 15c¢ lower. Other 
opening prices on red Alaska salmon are: 1-lb. flats, 
$1.35; half flats, 95c; medium red 1-lb. talls, $1.00; 
1-Ib. flats, $1.15; half flats, 80c. Pink Alaska, 1-lb. 
talls, 80c; 1-lb. flats, goc; %4-lb. flats, 67%c. In con- 
nection with the naming of quotations on the 1907 
pack of Alaska salmon, the Corby Commission Co. of 
New York, representing the Kelley-Clarke Co., Seat- 
tle, Wash., say: “The present situation on salmon is 
unprecedented ; Columbia River is short over 50 per 
cent; there has been an almost entire failure of sock- 
eyes on Puget Sound and in British Columbia, and the 
pack of red Alaska salmon is at least 500,000 cases 
short of last year, which, taken in connection with the 
almost entire depletion of spot stocks, means that there 
has not been sufficient salmon packed during this sea- 
son to supply the world’s normal requirements, and 
that before the 1908 pack salmon is available higher 
prices will obtain than ever before in the history of the 
industry. While we appreciate the fact that the crop 
of ‘Wolf!’ so far as salmon is concerned, has been 
heard times innumerable in the past, the present situa- 
tion speaks for itself, and ‘A word to the wise should 
be sufficient.’ ” 

There was also issued announcement of opening 
prices on 1907 pack Puget Sound sockeyes, the fig- 
ures being 20c per dozen above last season’s opening 
quotations ; $1.65 was named for talls, $1.80 for flats, 
and $1.10 for halves, f. 0. b. coast. The sockeye pack 
on the Sound is one of the lightest in many years, the 


*Afterwards the price was reduced to 85c. 


estimated output of 80,000 cases being rated at aimost 
a failure. Opening quotations on sockeyes since an 
including 1897 follow: 

1897 

1898 

1899 

1900 

1QOI 

1902 

1903 

1904 

1905 


1906 
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Little more than a fair jobbing interest has been te- 
ported in dried fruits in the local market during the 
week reviewed. Few wholesale distributors are tak. 
ing more goods than are absolutely essential to carry 
on business from day to day; but trading and condi- 
tions as a whole are rather better than they have been 
in the recent past. ° 
Prunes— 

There has not been much buying interest in future 
prunes this week, but the feeling on the coast, judged 
from late advices, holds firm. The ‘Fruit Grower” 
says that the prune harvest is now under way, and 
that, with the exception of a few of the larger ones, 
packers have sold pretty well up to their purchases on 
prunes, and accordingly are not urging the situation 
any. Quotations are unchanged. 


Apples— 

The market on evaporated apples is firm on the spot 
and firmer on 1907 crop. Sellers of future New York 
State prime evaporated apples ask for October-No- 
vember shipment, 9%c per lb. The market on chops 
and waste is firm and stocks are small. 

Raisins— 

The week has been without important development. 
California growers remain firm in prices asked, with 
selling quotations unchanged since last week. Coast 
advices indicate that a large concern has put out prices 
of 8%c and 8c for fancy and choice seeded raisins te- 
spectively for early shipment and that other packers 
will quote these figures for delivery in December. The 
“Fruit Grower” expresses the opinion that most pack- 
ers of seeded raisins are sold up to their capacity. We 
repeat last quoted prices, spot Chicago: 1334c per |b. 
for 1-lb. fancy seeded, 101%4¢ to 10%c for standard 2 
crown, 10'4c to 1034c for 3s, 9% for seedless Sultanas, 
834c to gc for seedless muscatels. 

Peaches— 

From some quarters come reports of somewhiat 
stronger tendency on peaches. On the coast quotations 
range from 10'4c to 10%c for choice yellow. 
Apricots— 

The market is firm on spot apricots, the supply of 
which is extremely light here. Prices remain vel 
high. 


— 
—_ 
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PICKLES AND KRAUT. | 


The cucumber crop is coming in slowly. Cabbage 
crop is pretty good, but late. Today’s market is $7.00 
basis mediums, 30 gal. barrels, f. 0. b. Chicago. On 
sauerkraut the market is on an average of $5.00 for 40 
gal. casks, f. 0. b, Chicago. 


£| CANNERS’ SUPPLIES | % 

















Cans— 
Still there are no price changes on packers’ cans, 
and accordingly we repeat former quotations below : 
The American Can Co. quotes for delivery during 


the packing season of 1907: 
Per J,000. 
Standard No. I cams 1% inch opening 
Standard No. 2 cans 136 inch opening 
Standard No. 2 cans 2 1-16 inch opening 
Standard No. 214 cans 2 1-16 inch opening 
Standard No. 3 cans 2 1-16 inch opening 
Standard No. 10 cans 24% inch opening. ; 46. 
The Wheeling Can Co. quotes for delivery during the pack- 


ing season of 1907: 
vas Per M. 


No. 10s 40.00 
Standard openings, usual difference (50c) per thousand, 
each larger size opening. 
Solder hemmed caps: 
Per M. 
1% inch opening 
21-16 inch opening 
27-16 inch opening 1.90 
The Sanitary Can Co. have made prices on cans for 1907 


as follows: 
Per M. 
Enamel. 
$15.00 
20.00 
25.00 
26.50 
27.00 


Plain. 


. 3, 4%-inch 
No. 3, 5-inch 
No. 3, 5%4-inch 
Yo. 10 
The Virginia Can Co., Buchanan, Va., 
delivery as follows: 


47.50 57-50 
quotes for season 


Per M. 

No. 2 cans, 2 1-6 opening 

No. 3 cans, 21-16 opening 
Pig Tin-- 

Market was early in the week, price 
for spot tin having advanced to $37.70, but it petered 
out in face of little or no demand, and has dropped 
off again to 50 points below our last week’s figures, 
being about as follows, f. o. b. New York: 

Spot. Sept. 
5 to 15-ton lots.... $36.30 $36.25 
Ito 4-ton lots.... $36.50 

Fifteen to twenty-five-ton lots about 
lower, ; 
Tin Plates — 


boosted 


Oct. 
$36.20 


five points 


No change in this market. Prices f. 0. b. mill: 
BESSEMER STEEL COKES. 
14 by 20 (107 lbs.) 


14 by 20 (100 lbs.).... 
14 by 20 ( 95 lbs.) 
14 by 20 ( go lbs.) 
Usual differentials for odd sizes, etc. 


Malay’s Tin Mines. 


Vice-Consul G. E. Chamberlin, of Singapare, for- 
wards a clipping from a Straits Settlements newspaper 
outlining the magnitude of the tin supply of the Malay 
Peninsula, as follows: 

“A correspondent from the Peninsula states that the 
projected railway from Hongkong will be likely to 
traverse the rich mineral regions of Siamese Malaya. 
Lang Suan has a tin supply that cannot be exhausted 
in a hundred years to come, while the same may be 
said of Renang. There are 70 miles in the region of 
Lang Suan, most of which are worked by natives, but 
the European concessions in the latter place, as well as 
in Renang, are exceptionally encouraging and already 
are giving excellent returns. There is no lack of cap- 
ital, even the natives making themselves better ac- 
quainted with modern machinery and bringing it into 
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use. 


Poor Catch Foreigm Sardines. 


Regarding imported sardines the Strohmeyer & 
Arpe Co. say: “France reports continued failure of the 
catch. There is absolutely nothing being packed, and 
if this condition continues we shall be without French 
sardines this season again. Portuguese sardines are 
almost as scarce. There have been no fish caught of 
late suitable for making quarters. Sprats are nearly 
in as bad shape, as stocks in Europe are almost ex- 
hausted and the supply here is insignificant. Norway 
smoked sardines continue scarce. Fishing is poor and 
the factories are overcrowded with orders.” 


California Canned Fruit Situation. 

Practically all coast packers are, as they have been 
for some time, withdrawn on nearly all of the. lines 
of canned fruits and vegetables and await the outcome 
of the pack to see whether or not they have further 
goods to offer. Labor difficulties in the canneries are 
further complicating packers’ campaigns this season. 
Indications do not point to as large a pack of peaches 
as might have been the case this year owing to the 
maturing of so much of the fruit this season all at once. 
Neither growers or canners in some sections have been 
able to take care of the fruit as promptly as necessary 


.and considerable cold storing has been indulged in 


preparatory to canning. This is usually unsatisfactory. 
—California Fruit Grower. 


Solving the Sulphured Fruit Problem. 


Washington dispatches state that a large part of the 
work of analysis and study, which was to have been at 
the San Francisco laboratory, in reference to the ques- 
tion of sulphured fruits, is likely to be done in Wash- 
ington. These experiments are intended to test the 
effect of the passage of time in eliminating sulphur 
from the fruit. The more immediate experiments in- 
tended to test the quantity of sulphur in the fruit at 
different stages of the preserving processes as well as 
when served on the table will be carried out at the 
laboratory in San Francisco. It is expected that about 
two weeks from now it will be possible to announce 


‘some of the results. 
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California canners are beginnig on tomatoes this week. 
Prospects for the coast pack appear to be improved. 


Canned beef exports from the United States to Germany 
during July, 1907, totaled 139,360 pounds, as compared with 
152,133 pounds in July, 1906. 


Regarding the tomato crop grown for the Kempton, Ind., 
canning factory, it is reported that farmers advise that the 
outlook is for a light yield. 

A newspaper of the good old Hawkeye state says that 
“The largest tomato field in the world is located in lowa.” 
There are some pretty sizeable tomato “patches” in other 
states, Indiana and Maryland, for instance. 

Hudson & Co., well known New York state packers of high 
grade canned goods, last week announced an opening quota- 
tion of $3.00 per dozen on 1907 pack No. 10 apples. The 
pack has already been sold. 

The canning factory at Freewater, Ore., has closed down, 
as a report says, “on account of inability to secure funds to 
defray operating expenses.” The report goes on to state that 
a great deal of tomatoes, berries, etc., contracted for among 
farmers will not be packed, owing to the shut-down. 

California canners are busily engaged on peaches, pears, 
plums and grapes. One report received a few days since 
states that in most cases there will be a good pack, especially 
of grapes. The California grape crop is claimed to be the 
largest in the history of that state. 

At a recent meeting of the Tri-State Packers’ association, 
held at Wilmington, Del., the average condition of the tomato 
crop, as shown by reports submitted by the packers, was 
83.5 per cent. for New Jersey, 82 per cent. for Delaware, 
77.5 per cent. for Maryland, an average of 81 per cent, for 
the three states in the association's territory. 

String beans were packed by a larger number of canners 
this year than ever before, but the output of this article too 
seems to have been swallowed up in the demand which 
has increased—a result of the general prosperity—for every- 
thing in cans. Only a few days ago an effort to buy a fair 
sized lot of Indiana No. 3 string beans, a size packed quite 
extensively in that state, failed. Nobody had any left. 

A report from McEwen, Tenn., says that the Hickerson 
canning factory at that place is in operation on tomatoes. 
This report, continuing, says: “The Manly cannery on Hur 
ricane, Owing to its excellent trade last year, bought an 
entire new and larger outfit, and also planted double the 
amount of tomatoes and beans. The Tennessee plant also 
doubled its acreage. Dixie Wright, on Hurricane, has put 
in a small plant, and the Johnson plant north of town is 
canning rapidly on tomatoes.” 

Here is an interesting comment by the San Francisco 
“Trade Journal” on the dried fruit situation on the coast: 
“The effect of the law on the dried fruit product of the 
state this year is not encouraging, notwithstanding that the 
department has promised to be lenient. Buyers are in many 


instances refusing to accept what they call illegal fruit This 
has caused the market to take a slump, and some who have 
contracted for future delivery see a chance to get tan 
under and buy cheaper.” 


An explosion in the Dupont powder mills at Sobrante 
Cal., a few days ago, caused girl workers in the plant of the 
California Fruit Canners’ association at San Francisco, to be- 
come panic stricken, thinking the city visited with another 
destructive earthquake. The women were unable to make 
their exit from the building quickly and an account of the 
panic says some of them fought like mad with their peeling 
knives, and inflicted more or less painful injuries on some of 
their companions. 


Strasbaugh, Silver & Co., the Aberdeen, Md., brokers, who 
have more than once offered packers some very excellent 
advice, are now urging them, as regards their 1907 tomatoes, 
to “PACK ’EM RIGHT.” Their remarks in this connection 
are well worth repeating here: “PACK ’EM RIGHT” should 
be the motto tacked up and observable from every point of 
view*in the packing house. Reputation once lost cannot he 
purchased by dollars, and what are dollars without a reputa- 
tion? PACK ’EM RIGHT. “Also a panacea for the jobber 
and slush goods, so-called standards, even at the under 
price are an expensive luxury to those who know a thing or 
two. The canned goods trade would never seem to be in 
bad repute,:tf higher class methods were prevalent and only 
the best qualities demanded, as is exacted by buyers of first 
class houses when they place their orders for season’s re- 
quirements for other lines of food. The packer has never 
received the proper encouragement for his past efforts, to 
pack the best; too often he has been compelled to sell the best 
in competition with the lowest and his only reward spelled 
loss and discouragement. It is more creditable to uplift than 
imitate a millstone.” PACK ’EM RIGHT is good advice. 


Smith, Thorndike & Brown Co. Auction. 
The entire stock, fixtures, machinery, and wagons 
and other property of the Smith, Thorndike & Brown 
Co., wholesale grocers of Milwaukee, Wis., recently 
declared bankrupt, will be sold at auction in Milwau- 
kee, Friday, September 6th, on the company’s prem- 
1Ses. 


Helped Second Time This Season by 
“CANNER” Want Ads. 


The Madison Packing Co., Madison, Ind., write us 
dD 


under date of August 28th: “Please discontinue our 
Want Ad in THe CANNER, as we have sold the filler. 
This is the second time we have been helped this sea- 
son by an Ad. in your columns.” 

CANNER “Want” Ads are the motive power that 
move an enormous amount of second hand canning 
machinery. 








Allison’s Character Numerals 


FOR USE Of PACKERS AND CANNERS IN) CUTTING IDENTI- 
FICATION OR TRADE MARK NUMBERS ON END OF LABELS 


This System identifies your goods and the year packed. 


Identification number cut from 500 labels at one operation of the ma- 
chine without separating or disarranging packages. 

Each purchaser given registration certificate, registering him under the 
number which his machine cuts, and protected under the patent against 
duplication. : 

Separate character cut in connection with registration rumber to iden- 
tify year in which goods were packed. 

Characters can all be hidden, or exposed, at option of ¢..1rchaser. 

Packers can safely guarantee goods under buyers’ la~:ls, as well as 
their own, as identification is positive. 

Weight of Machine 120 lbs., shipping weight 135 Ibs. 

Price, including registration certificates and duplicate set of cutting 
dies, is $80.00 f. o. b. Chicago, Lll., or Des Moines, Iowa. 


For particulars address, 
H. H. ALLISON, Sac City, lowa. 
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‘Virginia Can Company 


iene —BUCHANAN, VIRGINIA 











The Packing Season is 


NEAR AT HAND 


Packers who have not bought 
should 


ORDER AT ONCE 


and escape the danger of being caught 
without Cans during the season. 


We can now accept a few orders for 


IMMEDIATE 
SHIPMENT 











Write, or wire, us tor terms and full information. 














Virginia Can Company 


BUCHANAN, VIRGINIA 
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NEW YORK. 
Camden, N. Y., Sept. 2, 1907. 
Epiror CANNER: Corn is from three to four weeks late. 
With the best of weather for the next four weeks we will 
pack about one-third of last year’s pack. Will begin packing 
between September 15 and 20. 
PENNELLVILLE CANNING Co. 


ILLINOIS. . 
Hoopeston, Ill., Sept. 3, 1907. 
EpITOR CANNER: The corn pack is three weeks late, but 


promises well if frost holds off till Oct. 10th. 
ILLINOIS CANNING Co. 


Hoopeston, Ill., Aug. 31, 1907. 
Epiror CANNER: We commenced our canning season on 
the 26th, inst. Corn is very uneven. Must have late fall 
if last planting matures. With favorable weather from now 
on expect 80 per cent. of yield. Hoopeston CANNING Co. 


Eureka, Ill., Aug. 31, 1907. 

Epiror CANNER: We began packing corn two weeks later 
than usual, but believe if frost holds off we will have up to 
an average crop. If our season is as late as usual it will run 
us up into October a week or two, so that the danger of 
frost is a serious one. 

The cold, damp weather during the planting season has 
crowded the acreage together badly and it will take stren- 
uous work to save it all in proper condition. We think there 
is strong chance of either a short pack or some very poor 
quality on this account. Dickinson & Co. 


INDIANA. 


Fairmount, Ind., Aug. 30, 1907. 
The first setting of tomatoes nearly all 
fell off the vines. There are a few large tomatoes on the 
vines, but they are slow in getting ripe. We should be run- 
ning now, but will not start before the 1oth of September. 
That makes it just twenty days late. With frost coming at 
the usual time, say October gth, to close the factory, there 
cannot be more than 60 per cent. of a pack in this section. 
If frost will hold off ten days later than usual we will get 
considerable tomatoes, but at that we would not get a full 
pack. They are not on the vines. I expect-to start packing 
September roth, and expect about a half pack. 
W. R. BalLey. 


Epitor CANNER: 


IOWA. 
Gilman, Ia., Aug. 31, 1907. 
The corn crop is poor, not over half 
Commence running today. 
GILLMAN CANNING Co. 


EpitoR CANNER: 
pack. The quality good. 


Marengo, Ia., Aug. 31, 1907. 
Epiror CANNER: ‘The outlook is poor, as the corn is not 
more than half filled on the ear, and is about one month be- 


hind. 


We look for about one-half crop of corn, if 
keeps off. the fros 


MARENGO Canning Co 

Cedar Falls, Ia., Aug. 31, 1907 
Epitor CANNER: We estimate our 1907 corn pack at 75 
per cent. of that of 1906, and we had contracts for a con. 
siderably larger acreage this year than last. My judgmen is 
that the pack of the entire state will not exceed three-quarters 
of what is was in 1906. CEDAR Fats Cannine Cy 
Vinton, Ia., Sept. 2 1907 
The corn crop in this vicinity ‘will be 
VINTON CANNING Co, 


Epitor CANNER: 
about 60 per cent. of an average. 


Atlantic, Ia., Sept. 3, 1997 
EDITOR CANNER—Our prospective corn pack at our Shep. 
andoah and Atlantic factories will about come up tooy 
expectations. Our acreage is much less than last yoy 
At Fremont, Nebraska, we will not have to exceed one. 
half crop. In that locality corn did not seem to ear, This 
applies to field corn in that section as well as sugar com 
The quality of the corn this year is equal to last, which, a 
ou know, was exceptionally good. We do not expect 

ave much, if any, surplus over our early sales, 

ATLANTIC CANNING C0, 


— 


Waterloo, Ia., Sept. g, 1907, 
EDITOR CANNER—So far our crop has beena decided 
disappointment. From present indications, if the fros 
should hold off until the 20th, we would get perhaps 50 per 
cent of an average corn pack. 
WATERLOO CANNING CORPORATION, 


Dyersville, Ia., Sept. 3, 1907, 
We — will not have more than 
as last year. 

DYERSVILLE CANNING 00, 


EDITOR CANNER: 
50 per cent as large a pac 


MISSOURI. 


Mountain Grove, Mo., Aug. 31, 1907. 
Prospects for tomatoes are fully as good 
In fact, don’t think we will 
LAKE Lity Cannine Co. 


EpitorR CANNER: 
as last year, but acreage is less. 
pack over three cars. 


School, Mo., Aug. 28, 1907. 

Epiror CANNER: In regard to tomatoes, if the season is 
extended ten or twelve days we will have as good a pack 
as- we did last year, but we are late. L. D. You. 





NEW JERSEY. 
Mount Holly, N. J., Aug. 31, 1907. 
Eprror CANNER: The acreage is larger than usual. The 
crop is two weeks late. Quality is fine. Packing is in ful 
blast. The quantity packed depends entirely on lateness 0! 
season. Nights are cool, all appearance of early frosts. 
J. L. Anpverson & Sons. 
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Reliable information always furnished. For 
reference consult Bradstreets, R. G. 


PICKLES IN BRINE 
SAUERKRAUT 


Either for immediate shipment or future 1907 
ack. Let me dispose of your products in this 


un & Co., and 


Oo. H. PFERSDORF, “i 
THE PICKLE AND KRAUT BR 
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Fairton, N. J., Aug. 31, 1907. 
ye CANNER: We have prospects of a good crop of 
a at present, with large acreage out, but the cool 
tomatoes ‘e are having is not helping them, and all depends 
weathet weather and late frosts as to what the outcome will 
om § weeks or more late. We are not doing 


ey all two 
at FairToN CANNING Co. 

Bridgeton, N. J., Aug. 31, 1907. 
The acreage of tomatoes in our locality 
‘« about the same as last year, but the prospects are much 
. for a crop, because of the late spring. Tomatoes are 
open usual. The vines are large and loaded with toma- 
wes that have begun to ripen, and with favorable weather 
= er an old-time crop of ten to twelve tons 


owers will gather 
per ac Wo. Lanine & Son. 
per acre. 


Eprtor CANNER: 


OHIO. 


Ashville, >. Sone 2, — 
rR CANNER: The corn crop is fully three weeks 
un Reduced acreage and lateness will show heavy de- 
crease from pack of 1906. Will not have over 75 per cent 
of 1906 pack. Scioto CANNING Co, 


DELAWARE. 
Smyrna, Del., Sept. 2, 1907. 
EprtoR CANNER: Prospects are good for a large pack of 
tomatoes in this section provided frost does not kill the 
yines before Oct. 10th or 15th. The vines are well fruited 
and if weather conditions should prove favorable, a large 
crop is assured. J. H. HOFFECKER CANNING Co, 





MARYLAND. 
Tyaskin, Md., Aug. 31, 1907. 
Epiror CANNER: With a late fall this county may pack 
three-quarters as many tomatoes as in 1906. An early fall 
will cut it to one-half pack. The crop in this county is un- 
doubtedly short. TYASKIN PackinG Co. 


St. Michaels, Md., Aug. 31, 1907. 
Eprror CANNER: We have 150 acres of tomatoes contracted 
for, and at present time have not over 300 cases packed, and 
there is no telling how long they wiil last. These cold nights 
are causing lots of small, green ones to fall off the vines. 
Never knew a season so late, and I think we will get a short 
pack. I sold 6,000 cases. Would be afraid to sell more even 
if anyone should offer me $1.00 a dozen. 
Cautk & McCreapy. 
Vienna, Md., Sept. 2, 1907. 
Epitor CANNER: The crop of tomatoes is very late, but the 
pack will be larger than it was a year ago. 
ALBERT WEBB, 


Ridgely, Md., Sept. 2, 1907. 

EDITOR CANNER--The prospects for tomato pack in this 
section are better than last year, and with normal weather 
conditions from now on, we think there will be more toma- 
toes pores than last year. From the present outlook 
would say will have 75 per cent of a crop if no frost comes 
before Oct. 15th to 20th. 
I ever knew of. 


Less packed to present date than 


ALLIANCE PRESERVING Co, 


Trappe, Md., Sept. 2, 1907. 
EDITOR CANNER—Ten days ago we would have said there 
would be a full crop of tomatoes, but the past week has 
been cool and very dry. In our judgement if we get half a 
—_ we will do well, as the late setting is suffering very much 
and some have nothing but stems and a very few leaves. 
ADAMS CANNING Co. 








PORTLAND. 





Portland, Me., Sept. 2, 1907. 

Eprror CANNER: For several days last week the summer-- 
like weather was with us when the sun was up, but at night 
the autumn coolness was very apparent. As a .consequence,. 
while no frost came, the corn grew slowly, and many, if not 
all, of the packers who thought they might begin on Tues- 
day, the second, will not commence for a week. This means 
a week longer of suspense. I can safely say that there is 
cause for anxiety, for we shall need every can this season 
that will be packed to fill orders already booked. The sur- 
plus under the most faborable conditions must be very small, 
if any, and, if we should happen to have a frost, why, it would 
be a calamity. As no starch is permissible, the pack cannot 
be “extended” legally, nor can it be “preserved” by the 
addition of saccarine. 

“True, ’tis pity,” 
“Pity ’tis, ’tis true.” 

There is no surplus, of consequence, hence should the 
pack prove short, the upward movement in price will soon 
be manifest. As it is today the corn business is a “waiting 
market.” If, as it now appears from a “Down East” point of 
view, the conditions in Maryland continue in regard to toma- 
toes, it will be a very interesting condition in the packing 
business throughout the country. It is of no profit to borrow 
trouble—enough comes naturally. One thing is a moral 
certainty—you will see higher prices next season for fancy 
corn packed in Maine or New York. 

I hear that one of the largest packers of blueberries will 
deliver about 50 per cent. Of this rumor, I know not of its 
truth or falsity, but my informant is a broker for the packer. 
I hear, also, that an attempt will be made to masquerade off 
a lot of southern “whortleberries” as blueberries. “Future” 
blueberries were contracted for at $1.20, but, while there are 
none offering, I should say that buyers would have to pay 











. C. HEAD, President and Gen’! Manager 
. B. PARCHER, Vice-President 


U. S. Gas Machine Co., 
Muskegon, Mich. 
Gentlemen: -- 


given entire satisfaction. 


ing but praise for the machine. 
Per Geo. B. Chatham. 





Wausau Canning Company 
-— 


In reply to yours of the 17th, we wish to tell you that 
the Junior gas machine installed in our Plant this season has 


We have had clean gas, under steady pressure, and even heat 
to the steels making perfect work for the cappers. 
has paid for itself during our short season we have had on peas 
in the saving of cap leaks in our factory, to say nothing of 
the saving in using low grade gasoline. 


H. G. FLIETH, Treasurer 
F. P. STONE, Secretary 


Wausau, Wis., Aug. 20, 1907. 


The machine 


We therefore have noth- 
Yours very truly, 
WAUSAU CANNING CO, 
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from $1.25 to $1.30, if they got any. This is a guess—none 
are offered. 

The future pack of gallon apples at $2.25 seems to have 
come to an end until, practically, after the corn season is 
well along, or all over. This price is of the past, and good 
fruit will bring $2.50 per dozen in all probability. It is 
practically sure that New York prices will be somewhat 
higher, but I think the figure will be higher. The writer 
could never see the reason for this, for, while acknowledging 
the better style and larger fruit of New York, the flavor of 
Maine fruit is more pronounced and better. I notice that 
the baking trade prefer the latter every time. 

The lobster market is about bare, and every lot that is 
offered is taken, if of good quality. The offerings are very 
limited. 

On the 15th of September new clams will be packed, but 
no future price is made. It will be still further advanced, but 
I do not know how much. 

A few small herring are being packed for cheap “blue- 
hacks,” but only a few. They are late. 

The story of all brokers in Maine is the same, plenty of 
orders, but little to offer. INDEx. 





BALTIMORE. 











Baltimore, Md., Sept. 2, 1907. 

Epiror CANNER: It is doubtful if any season during the 
last ten years can be pointed to as being one that was as 
puzzling to growers, packers, and jobbers as the present sea- 
son has been up to the present. What with a long continued 
spring, accompanied by cold and wet weather, thus putting 
the season back from ten days to two weeks for nearly all 
kinds of goods, coupled with late frosts, bare markets, ex- 
traordinary demand from the public generally for all kinds 
of fresh produce for quick consumption, frequent spells of 
cool weather in the summer time and now cool days and cold 
nights, the poor packer particularly is in a quandary. 

Look at the change in the market on raw tomatoes. About 
tert days ago on account of the glut in the Jersey early crop, 
tomatoes were selling in Baltimore at about 15c per basket, 
which equals 25c per bushel. I wrote at that time that as 
soon as the Jersey early crop was over there would be a 
decided change in the market, because the regular crop, from 
which packers in this section draw the bulk of their supply, 
would open late. The condition I predicted came about, and 
the market was even higher than I anticipated it would be. 
Raw tomatoes last week sold in Baltimore at from 75c to 85c 
per bushel, and the stock is still coming in very slowly. 

If the present price of raw tomatoes can be taken as a safe 
index as to what the market on the canned article will be, 
then it would be safe to assume that we would shortly see 
No. 3 Standard tomatoes selling at goc to 95c per dozen, 
and possibly $1.00, but personally I do not think the market 
will advance that much. There is practically no future busi- 
ness being transacted, as packers are afraid to sell, and 
jobbers do not care to buy, most of them being content to 
wait for delivery of their future purchases before taking a 
second bite. Nearly all of them purchased liberally of futures, 
and they will therefore wait to know what the season actu- 
ally turns out before they operate very largely for their 
second purchases. 
| One cause for the high raw tomato market in Baltimore 
must not be overlooked. The scarcity of peaches, apples and 
other seasonable lines makes it difficult for our city packers 
to run their houses, and as all of them have much trouble in 
Keeping their force of peelers intact and preventing them 
going to other factories or to the country, they deem it wise 
to buy some tomatoes at a high figure, and run their fac- 
tories three-quarters of a day at least, so as to keep their 
hands from scattering. 

1 The market on canned tomatoes for quick shipment was 
very much firmer all during last week, and it closed on the 
basis of 87%c fer No. 3 Standards. It will possibly go to 
goc first ‘half of this week. These goods, however, aré being 
purchased mainly by jobbers to carry them, along until they 
begin to receive shipments of their future purchases. The 
whole tomato’ question is a toss up just at this time, and one 
man’s guess is as good as ‘another’s. The recent reports of 
the Tri-State Packers association, which indicated an 80 per 
cent. yield of an average crop, did not say anything about the 
acreage. Of course if there was a 50 per cent. increase. in 
the acreage, then an 8o per cent. yield would mean 20 per cent. 
increase in the aggregate pack. Interested parties can form 
just-as good an idéa of the progress of the packing season 
by watching the weather reports as they could if they were 


in this section of the country watching the ac : 
everything from now on depends dately ow Mean 

The peach situation does not improve, and the seas, ; 
rapidly drawing to a close. Some few of our cade & 
have light stock of peeling fruit to sell, but it js duane s 
any of them will have any pies. When the crop is as ni . 
failure as this year’s peach crop is, then what few mot 
are on the trees grow to a large size, and as pie : h 
are made from small peaches which naturally are meiill n 
ful in proportion when the trees are loaded, then sod 
readily be understood why there are no pie peaches t ‘e 
had this year. a 

The scarcity of pie peaches and pie fruit in general is j 
creasing the demand for apples. No. 3 apples for quick sip. 
ment are selling frely at 87¥2c to goc, and No. 10 at $275 
For season’s shipment the same goods are selling at Be fe 
No. 3 and $2.65 to $2.70 for No. 10. It does not look , 
though any lower figures will be seen on apples, even ‘iin 
the fall crop comes in. 

Sweet potatoes are also in extraordinary good demand, sl. 
ing freely at 85c for season’s shipment, and goc for Quick 
shipment. The pie eating public will naturally have to {i 
back on these goods to a great extent in the place of pie 
peaches and small fruits. P 

Pineapples continue to advance, and if the demand keeps 
up during the next two months to the same extent that has 
prevailed during the last few weeks, then we shall have bare 
stocks before the first of the year. 

Small fruits have advanced still further. No. 2 black 
berries are now selling at 90c, and No. 2 gooseberries at $1.25, 
with some packers asking $1.35. General business continues 
very good, and there is not a weak line in the list, 

TARTAR 





SEATTLE. 


= 








Seattle, Wash., Aug. 28, 1907. 

Epitor CANNER: It is very evident from the early retums 
which have come in from the various salmon packing distriets, 
that the year 1907 will long be remembered as one of general 
disappointment to the packers. In every salmon canning dis- 
trict on the Pacific coast the pack will be exceedingly light, 
almost a failure, and while high market prices will aid the 
packers and alleviate to some extent their losses from short 
packs, yet it may be pretty generally stated that the 197 
packing season has been an unsuccessful one. It is not meant 
by this that any of the packers will suffer failure, but their 
profits will be cut to the minimum and in many cases actual 
money has been lost on the season’s operations. 

Reports from the Bristol Bay district and other salmon 
packing districts in. Alaska indicate that the run of red 
salmon has been very disappointing and that in most every 
case the packs have been far below what was anticipated, For 
instance, last year the pack in the Bristol Bay district of 
Alaska aggregated 700,000 cases. This year it is estimated 
that it will not equal one-third of that amount. The rumol 
pink salmon in that district, although light, will average bet 
ter than the run of reds. 

On the Columbia river, the pack is estimated at the close 
of the spring season, on Aug. 25th, as being 30 per cent. less 
than that of last year, The season has been remarkable 
inasmuch as during the entire period there has not been 2 
single large run of salmon. The fish came straggling along 
and the canneries and cold: storage people took them as the 
could get them. Another feature of the run has been that 
all or nearly all of the fish were of unusual size, we 
25 pounds or more, and for this reason, the cold storage 
people, who can afford to pay the best price, have gotten 
bulk of the fish, and the cannerymen have suffered. The 
catch of salmon has only been about 20 per cent. less 
that of last year. The shortage in the canned salmon pack 
will be about 30 per cent. On this basis, the cannerymen will 
not be able to fill the orders they booked earlier m the 
season. 

On Puget Sound, as reported last week, the pack of Sock- 
eyes will be very light, riot more than half of last years 
pack. The pack of pink salmon, owing to the late, heavy 
run, will be larger, but these only go to supply a 
market in Japan and the southern part of the United: stat 
and have not the miarket importance that Sockeyes 3 
The same condition exists.on the Fraser river, with the & 
ception that Fraser river canneries have packed very 
salmon, because British Columbia packers have 
market for this grade of fish. The Sockeyes have @ 
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but the British Empire has little use for 
SOCKEYE. 


NEW YORK, | 


New York, Sept. 1, 1907. 
Eprtor CANNER: August, with its vacations and uncertain- 
4 September has opened with considerably more 
ne lines of canned goods than was shown dur- 
with more inquiry for favorite varieties. 
de is more or less aroused to the necessity 
of doing business and the prospect for shortage in some lines 
and the high prices which control in all are apparently going 
to case a good increase in demand during the month just 
opened. The announcement of opening prices on red Alaska 
salmon has stimulated interest in that department and has 
caused more business than has been done in some weeks, 
even though what little there was left was active and sold at 


market in England, 
the pink fish 











ties, is past, 
interest in som 

ing August and 
Evidently the tra 


high prices. . ? 

The principal feature of the week was the announcement of 
opening prices on red Alaska salmon. The figure fixed, 
$1.15 f. o. b., was not as high as some here had expected, 
though it is the highest ever named with one exception, 
when $1.30 was announced, and is 20c higher than the opening 
last year. Confirmations of sales made subject to approval oi 
price, have been free. The announcement of opening prices 
on sockeye of $1.65 on talls, $1.80 on flats and $1.10 on 
halves fo. b. coast, have attracted attention to that fish. 
These figures are 5c higher on flats and halves than the 
basis fixed on Columbia river salmon. It is said that the 
sockeye pack will not exceed 80,000 cases. Cohoes are 
offered at $1.00 for talls, $1.15 for flats and 80c for halves 
fo. b. coast. The deliveries of Columbia river salmon will 
not run over 60 per cent. this season on actual orders booked 
by packers. The announcement of opening prices took all the 
interest out of the spot market temporarily and the situation 
remains practically unchanged from previous reports. Con- 
ditions are substantially the same, as they have been for 
weeks so far as the spot market is concerned, and there 
seems to be little possibilitly of a change. Buyers would 
take much more than is offered if they could get it, but 
inasmuch as there is little stock held in this market the 
difficulty of filling orders increases and now amounts to a 
practical refusal of all large orders. 

Sardines are firm. The outlook for the rest of the season 
is not promising and there are comparatively few packed, ac- 
cording to reports from Eastport. It would be difficult now 
to fill a large order with new pack stock. The consumptive 
demand keeps everything practically cleaned up. The run of 
fish is light and buyers cannot secure sufficient stock to fill 
their orders. 

Tomatoes are a shade higher for futures and 85c regular 
is quoted on full standard Maryland 3s f. o. b.. factory. The 
market is a bit irregular, but practically all packers are firm 
in their demand for full outside figures. Jobbers are bidding 
824t regular f. o. b. factory, but few packers are ready 
to accept this price. Here and there a jobber accepts this 
figure, but as a rule the full outside quotation is asked. On 
2s the market is firm with practically nothing available. Gal- 
lons are firm and few lots are offered. Spot goods can be 
bought at 87'4@ooc delivered for full standard 3s. Buying 
seems to be in small quantities only. Not much actual interest 
is shown in any variety or grade. 

Peas are fairly active in a jobbing way with anything of 
acceptable quality taken as soon as offered. Buyers would 
take considerably more if they could be found, but the 
quantity available is rather below the ordinary requirements 
at this season. It is a firm market and a scarcity of goods 
that confronts buyers at this time. The pack has been dis- 
appointing all along the line so far as quality is concerned. 
The quantity will compare favorably with that of previous 
years, according to reports received in this market. 

Corn is firmly held and spot fancy grades are in good 
demand. State advices report unfavorable prospects for new 
pack. The same observations are made with reference to the 
pack in Maine. Crop prospects are not reassuring. It looks 
like a shortage this year which will afford opportunity for 
packers and other holders to clean up their old stock before 
next year's pack is ready for delivery. 

Beans are in good jobbing demand and there is a fair de- 
gree of interest in other vegetables, though there is some 
Interest in the different sorts at this time. The market is 
pir for all these other sorts, but supplies are light and condi- 
Micteboat ie as indicate that the market will be active 

e remainder of he season. 


The market for fruits is firm, but in the absence of im- 
portant stocks and practically no sales the quotations are 
largely nominal. HARLEM. 








NEW YORK DRIED FRUIT MARKET. 





New York, Sept. 1,, 1907. 

itpitoR CANNER: For jobbing account there is a fair in- 
terest in prunes on the spot and transactions, while not 
large individually, are in the aggregate of fair proportions. 
The market is firm and efforts to shade small lots have 
generally been met with sharp refusal. It is believed that 
the early fall demand will be sufficient to clean up spot hold- 
ings before new crop is ready for delivery. Unusually early 
shipments are expected from the coast, however, and some 
old stock may be left when the first new prunes arrive. 
The coast market is quoted at 434@s5c four-size bag basis 
f. o. b. the coast for Octeber shipment. The figures given 
cover 40-90s in Santa Clara goods. Outside fruit can be 
obtained for 454@4%c four-size bag basis 50-90s inclusive. 
Local jobbers say that a considerable share of the early fall 
wants have been taken care of, consequently jobbers are not 
taking hold in a very liberal way. Oregons are scarce and the 
market is firm. 

New crop Sultana raisins are offered for arrival September 
15 on the basis of 11%c for 3-crown, 12c for 4-crown, 12%c 
for 5-crown, 13c for 6-crown and 13%c for 7-crown in small 
lots. Samples show excellent quality and some dealers say 
that considerable business has been done in first steamer 
shipments. Valencia layers made due here September 16 are 
offered at 74%c for loose and 8@8%c for layers. New crop 
layers for early shipment from Spain offer at 73%4c laid down 
and for last haif of September shipment 7c can be done. No 
fresh developments have occurred in California raisins. Spot 
seeded are firm and a fair jobbing business is reported. For 
October shipment from the coast one operator quoted 834c 
on fancy I-pound cartons f. o. b, coast. Buyers are showing 
no interest in futures at the moment. 

No important buying interest has developed in figs. New 
crop last half September arrival is quoted at 8c for 134-inch 
spread; 2-inch, 8%c; 2%-inch, 9c; 2%-inch, 93%4c; 3-inch, 
11%c. Spot old figs are quiet. 

Currants are firmly held and in good jobbing demand on 
all offerings in a small way. New crop for early shipment 
attracts some attention, but the foreign market is not espe- 
cially firm. 

Spot peaches are in good demand and the tone of the 
market is firm. 

The tone of the market on future prime state apples is 
firm, but no important buying is noted. The ideas of buyers 
are too much below those of sellers. Holders quote 94@9%c 
for October-November delivery for strictly prime grade. 
Some inquiry is reported for spot ordinary prime at 74@7%¢, 
but sellers appear indifferent. Waste and drops are firm, 
Small fruits are scarce and strongly held. 

HELLGATE. 


Detecting Food Colors. 


The Bureau of Chemistry of the United States De- 
partment of Agriculture has issued a pamphlet show- 
ing the results of experimental work done on various 
coloring matters with a view to establishing a definite 
method for their detection when used as food colors. 
The report is in a tabular form and deals with the 
solubility of the colors in various solvents, their color 
reactions on dyed fibres and their reaction in aqueous 
solution and in concentrated sulphuric acid solution. 

It was as a result of experimental work of this sort 
that the Secretary of Agriculture approved the regula- 
tion permitting the use of certaitt of these coldrs in 
food products on the ground that they were harmless. 








WAN TED— EXPERIENCED PROCESSOR ON JAMS, 

preserves, etc., to come to Australia for season November 
to April, which will be the slack period in the U. S.; must 
be conversant with lye process of peeling peaches. Give 
references with first letter; state olan wanted. dress, 


- The AustralasianJam Company. Pty. Ltd., Chapel St., South 


Yarra, Melbourne, Australia. 
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PACKERS’ CANS| 


The National Pure Food Law Says: 


Tin containers must be outside soldered. 











We are prepared to furnish the trade with Cans 
that are entirely outside soldered. 
Cans that have no solder on the inside of seam. 


Cans that are made of non-acid flux. 

Cans that are clean both inside and outside. 

Give us a trial order and we will convince you 
that Wheeling Cans are as near perfect as it is pos- 
sible to make them. 

















WILLIAM DUGDALE, Sales Agent Wheeling Can Company, 


FOR INDIANA AND KENTUCKY 
301 MAJESTIC BUILDING, INDIANAPOLIS, IND Oliver J. Johnson, President 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on wor’ 


vacking season for corn and tomatoes. The 
and in many places the quality of the raw 
to the standard. It is difficult for the 
strictly high grade from such material. 
There will be a tendency on the part of farmers to bring in 
tomatoes which are not ripe enough for canning. Such 
tomatoes are too green in color and will not look well in 
the cans. Underripe tomatoes do not cook to pieces as much 
as the ripe fruit and the flavor is not bad, but the color is 
objectionable. In past seasons some canners used a small 
quantity of color to give the goods a bright red appearance, 
but this is not now permitted, therefore the canner must take 
particular pains to see that the tomatoes are red ripe, when 
delivered by the growers. When the season is late they fear 
frost and are anxious to deliver as many as possible before 
the vines are frozen, and unless the canner takes a firm stand 
he will be loaded up with green tomatoes. I saw this very 
thing last week and the tomatoes had to be spread out on 
the floor of the factory to ripen. As a rule this is not very 
satisfactory because they will often rot before they ripen 
V. 

pe ation of tomatoes is not difficult if the conditions are 
carefully considered. Whole hand packed tomatoes are more 
liable to spoil unless they are given more time than the or- 
dinary machine filled cans. The open top can is admirable 
for packing whole stock because the tomatoes may be selected 
for size.and ripeness and they can be arranged in the cans 
so that they will not cook to pieces during sterilization. It 
is necessary to allow extra time for the heat to penetrate 
these whole tomatoes not only to destroy the yeasts molds 
and bacteria but also the seed life. Around each seed is a 
gelatinous envelop which protects the seed. This must be 
cooked loose and heat sufficient to do this will also destroy 
the seed life. Machine filled tomatoes are more or less 
broken so that the inside of the fruit is penetrated by the 
free juice. This liquid tomato soon receives the proper tem- 
perature and carries the heat directly to the exposed seeds. 
Ordinary machine filled tomatoes are very watery when com- 
pared with whole hand packed stock in open top cans. The 
ordinary process for hot packed tomatoes in No. 3 cans is 
about 35 to 40 minutes in boiling water. Cold packed 
tomatoes should be processed from 40 to 45 minutes, while 
whole stock should be given 50 minutes or more. I would 
recommend the exhaust process as more reliable than, the 
cold pack process. Cold packed tomatoes may be sterilized 
properly, but the ends of the cans do not draw in readily 
because there is no vacuum in the cans. The exhaust process 
will serve to shorten the time for sterilization. If the packer 
does not wish to exhaust his tomatoes, he must cut out all 
delays in the canning; tomatoes must be filled into the cans 
promptly after peeling. Tomatoes ferment rapidly in the 
buckets after peeling and if canned in such condition without 
an exhaust, the gas will be sealed up with the tomatoes in 
the cans and the ends will not draw in after processing, 
making it necessary to push them in before casing. Several 
peculiar cases of spoilage have been investigated within the 
past year at the laboratory. The cans did not swell but on 
opening had a very disagreeable odor. The juice when ex- 
amined under the microscope was found to contain many rod 
shaped bacteria, but all attempts to get a pure culture of the 
germs failed. We tried pure tomato juice, also a mixture 
of tomato juice and ordinary bouillon with agar to give a 
solid substratum but in every case no growth was obtained 
either in aerobic or anaerobic conditions. This would in- 
dicate that the germs were dead. Every case of this kind 
examined were whole hand packed tomatoes in open top 
cans. Only a few cans in the piles were thus affected, prob- 

We never were called upon to 


This is the | 
season iS late 
material is not up 
canner to produce 


ably not over two per cent. 
find the cause of such trouble in standard machine packed 
tomatoes and were led to believe that the trouble started in 
the tomatoes before filling into the cans. The color of the 
affected tomatoes was darker than those in good cans, show- 
ing that some severe bacterial action had taken place. We 
oe to one packer asking if he had noticed any delays in 
sever 4 and he replied that the stock was selected, that is, 
on A e finest perfect tomatoes were sorted out and packed 

ese cans; that many buckets of peeled tomatoes were 


Sorted in order to get just the proper tomatoes for this’ 


k done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 
issue in each month and cover topics of general interest to packers of Food Products. 


special brand; that there was considerable delay at times 
before enough tomatoes were obtained and he felt sure that 
the trouble originated in these delays. Our conclusion was 
that these tomatoes became infected with a species of bacteria 
which produced the disagreeable odor and flavor and that 
this flavor remained in the affected tomatoes after the cans 
were sealed and sterilized. 

I have seen tomato pulp in barrels which had this identical 
odor. It is most disagreeable and nauseating. I made a pure 
culture of the bacillus and was able to produce the same 
flavor by inoculating sterilized tomato juice with the germs. 
They are motile organisms endowed with numerous flagellas 
as shown in plate 152 which is reproduced here. This or- 


PLATE 152. 


Photomicrograph of the Tomato Bacillus, a slowly motile, 
aromatic baccillus, which destroys tomatoes by the unpleasant 
flavor it produces. This specimen was obtained from a young 
growth on tomato agar and the demonstration of the flagella 
was done by the author’s special staining method. Magnified 
1,000 diameters. 


ganism is not very common, it is met with only occasionally 
but grows rapidly when it gains access to tomatoes particu- 
larly when they are fermenting under the influenece of a 
mold called Mucor Mucedo, therefore it is necessary when 
packing whole stock to see that there are no delays in filling 
and sterilizing the cans. 

TOMATO PULP. 

Canners who have heretofore found a ready market for 
pulp made from skins, cores and juice from their filling ma- 
chines will probably not be very fortunate in disposing of 
this pulp in barrels. Catsup made from this material cannot 
be labeled tomato catsup without danger of violating the Na- 
tional Pure Food Law. The definition for tomato catsup is 
as follows. (Circular 19, Section B-b-8): “Catchup (ketchup, 
catsup) is the clean, sound product made from the properly 
prepared pulp of clean, sound, fresh, ripe tomatoes, with 
spices and with or without sugar and vinegar; mushroom 
catchup, walnut catchup, et cetera, are catchups made as above 
described, and conform in name to the substances used in 
their preparation.” The wording of this standard definition 
is such that skin pulp will probably not be allowed to come 
in competition with pulp made from whole, selected toma- 
toes. 

It is our opinion that a condiment made from such mate- 
rial will have to be given a distinct name. We do not believe 
that the words tomato catsup will be permitted. It has ‘been 
customary for the canners to save this material by screening 
out the seed and skins, then evaporating and filling into 
barrels with five or six ounces of benzoate of soda. This 
product has been sold on the market to manufacturers of 
cheap tomato catsup. After this season there is strong reason 
to believe that no preservative will be permitted in catsup, 
therefore the canner will be cut off from one source of 
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revenue, unless the catsup manufacturer can arrange to give 
the article a name which will clearly define its character. 
Admitting that this might be done, how will the canner be 
able to preserve this pulp in barrels if the preservative is 
ruled out? Two methods suggest themselves. The pulp may 
be canned in packages holding from one to five gallons and 
sterilized or the pulp may: be permitted to undergo lactic 
fermentation and sold as a fermented or sour pulp. The 
can proposition is rather expensive for cheap catsup and the 
sour or fermented pulp does not make a very palatable con- 
diment, but the standard for tomato catsup is so clearly de- 
fined, that it would seem almost impossible for anyone to 
make a condiment from this material and name it tomato 
catsup. There are several ways to overcome the difficulty 
but the cost is slightly increased and considerable care will 
have to be used in the manufacturing. Even then we pre- 
sume that the name of the finished product will have to be 
changed. 

When the tomato season is late as it is this year, there will 
be many green tomatoes left on the vines. Every year there 
are many green tomatoes which go to waste, and it seems to 
me that these could be utilized profitably by the canners by 
making them into green tomato catsup, green tomato chili 
sauce, piccalilli, or sweet tomato pickle. The farmers would 
gladly deliver these green tomatoes for a very small price 
so that the principal cost would be the sugar, spicing and 
package. This is a matter worthy of investigation. The 
tomato is a very popular vegetable and it is about the only 
one which according to Wood Hutchinson, M. D., “seems 
comparatively free from actual offense,” that is as a “Poison 
Food.” (See article in McClure for September.) It is 
probably the most useful fruit or vegetable we have. It is 
used in so many ways that the food manufacturer is always 
severely handicapped whenever there is shortage. It is used 
for canning, for catsup, chili sauce chutney, sauce for beans 
and other condiments of various kinds, and for all these pur- 
poses is in great demand. The tomato season is very short 
considering the vast industries depending upon its cultivation 
and in recent years this demand has increased even beyond 
the supply. It is never safe to count on more than 125 
bushels to a measured acre, as an average, although we often 
hear stories of 300 to 400 bushels taken from one acre. Taking 
the yield year in and year out the production probably aver- 
ages less than 125 bushels to the acre. The restriction of 
preservatives will cause a great change in the methods of 
manufacturing catsup. Some very large concerns are now 
preparing to put up their entire supply of finished catsup 
right in the tomato season. In order to do this they are 
going into distant markets, purchasing tomatoes on the open 
market, loading in refrigerated cars and shipping them into 
their factories. When the season is short and the yield is 
not promising the farmers will jump their contract and haul 
their tomatoes to market. 

The local canners suffer severely on this account and I am 
told that in some of the Eastern states many canneries 
have not up to this time received a single load of tomatoes. 
Judging from the «reat demand for tomatoes, particularly 
by the largest mantfacturers of tomato catsup, it seems to 
me that there ought to be a larger acreage. The canners are 
in position to prepare a strictly high grade tomato pulp put 
up in five gallon cans and sterilized. There is hardly ever 
a season when such stock cannot be readily sold to manu- 
facturers of high grade tomato catsup at a fair profit. I 
have in mind now several very large manufacturers who 
were compelled to stop selling catsup early this year simply 
because they had no suitable raw material. Some of them 
purchased canned tomatoes and made catsup to fill important 
orders. This of course was expensive but demonstrates the 
point I wish to make, viz.: that a fine quality of tomato pulp 
put up in five gallon cans will find a ready market. Since 
the use of preservatives in pulp and catsup will be prohibited 
after January 1, the demand for sterilized tomato pulp will 
be very large after that date. This offers a fine opportunity 
for canners to make and can pulp from any surplus tomatoes 
and they will be in position to increase their acreage. 


The Sterilization of Corn. 


The corn packing season will be at its height about the 
time this report reaches our readers, and every corn packer 
in the country will be anxious to know if his process.is all 
right. Packers who are using a process less than 250° Fahr. 
for 65 minutes are taking chances on spoilage. We thought 
best to write something on the sterilization of corn at this 
time as a sort of warning to packers who are using a shorter 
process than we have mentioned. We know that up in Maine 
they are using a very much shorter process. The Maine 
packers seem to have fairly good success in keeping their 


corn even though they do use a shorter process. In ge 

cases, however, where’ we have tested this corn bacteria = 
developed in the cans, and it is our opinion that the req * 
the Maine packers have so few complaints is because thei 
corn goes immediately into consumption, being shipped a 
during the cold weather and used up before the bacteria hae 
had time to develop sufficiently to cause flat sours and ood 

The temperature has much to do with development ‘ 
spoilage. If the cans are kept in a cool place spoilage - 
not develop for a long time, but unfortunately most cane 
are not so well favored in having their corn immediately 
consumed. Many of them have to carry their stock over the 
winter season and sell it out during the early spring. So 
of them have to carry it even longer than that. Then aa 
the warm weather comes if there are any undestroyed a 
teria in the cans they will surely develop and cause trouble 
If the cans are piled away hot so that the heat will rem 
in the piles for a considerable length of time spoilage . 
liable to occur there very quickly after packing. A condition 
of this kind is similar to the incubator. The temperature is 
held up somewhere around blood heat for a number of days 
As a matter of protection against spoilage we would advise 
corn packers to chill their corn to absolute coldness before 
piling away in the wareroom. 

We have received word from several packers that spoilage 
has developed in corn which has been packed at 250° Fahr 
for 65 minutes. This seems almost incredible, but one packer 
writes that on testing some of his corn last year with an 
inside testing thermometer he found that the temperature 
of 250° Fahr. was not recorded in the center of the can after 
70 minutes, and even more in some cases. He attributed this 
to the heavy consistency of his corn. We have conducted 
some experiments on No. 3 cans with corn and have found 
in some cases that we were never able to raise the tempera- 
ture at the center of the cans to 250° Fahr. I processed one 
lot of No. 3 corn for 2% hrs. and the thermometer on the 
inside of the can registered only 242°-a45°. Of course the 
corn next to the tin was very much darkened by such a long 
process and it seems to have been cooked to such a heayy 
consistency as to absolutely prevent the heat from penetrating 
to the center of the can. The same thing of course would 
apply to a No. 2 can if the consistency is. sufficiently heavy. 
rhe corn packer should see to it, then, that he has sufficient 
= in the can to carry the temperature throughout the con- 
ents. 

A temperature of 250° ought to be registered at the center 
of the can in 50 minutes, allowing about 10 minutes for 
raising the temperature in the retort. Corn of this con- 
sistency would be perfectly sterilized in 65 minutes. There 
would be no doubt about it, for we have not met with any 
bacterial spores which are able to stand this degree of heat 
for 15 minutes.* Usually about 10 minutes is all that is neces- 
sary to destroy them. The mixing of corn is therefore a 
very important factor in the process of canning. It ought to 
be as nearly uniform as possible, and if the canner has ma- 
chinery which does not give uniform results it would bp a 
good investment to secure the best machinery for this gur- 
pose. There ought to be very little variation in the con- 
sistency of corn if careful attention is paid to the quality of 
the corn as it is received from the grower. 

We are well aware that some corn is much more watery 
than others; so that there is a great difference in the corm 
itself. This is particularly true in the beginning of ‘the 
season when corn is very young and tender, not fully de- 
veloped. Some packers have in the past been accustomed to 
add a small amount of corn starch to make it more creamy. 
[his cannot be done any more without danger of violating 
the pure food law. If any packer finds it necessary to add 
corn starch he will haye to make a statement to that effect 
on his label. There is no absolute.method for detecting the 
presence of starch when added to corn because the character 
of the starch in sugar corn is precisely the same as that of 
ordinary corn starch, in so far as any chemical tests are con- 
cerned. The government will probably have inspectors visit- 
ing the factories from time to time, and we would advise 
packers not to use corn starch under any circumstances unless 
they are going to make a positive declaration of its presence 
on the label. The same thing will apply to sugar. 

Corn should be mixed in the mixers so that it will have 
a uniform consistency. The sterilization of corn cannot be 
pushed too far without danger of destroying the color and 
flavor. We know of one case last year where a packer 
sterilized his corn for 80 minutes at 250° Fahr., and while 
it was not sterilized throughout the proteids in the corm 
were broken up and an acid was liberated which certain 
state chemists pronounced benzoic acid. It caused them an 
endless amount of trouble before the matter was 
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AVOID SPOILAGE 


Have Your Canned Goods Tested. 
Do Not Take Any Chances. 


Packers who processed Peas under 35 min. at 240°F take notice. 














One case of spoilage would pay your laboratory sub- 
scription for life. 


Loss from Sours Saved, $1000.00--perhaps this is small. 
Laboratory Subscription, 25.00 


Total Saved, - - $975.00 
Look over the above figures. What did your last 
case of spoilage cost you? Why not save the loss? 











The Canners Own Laboratory 


Subscription for 1907 $25.00 each factory. 





If you are a very small packer write us about your 
subscription rate. # Will make it easy for you. - 


The Best Insurance You Ever Carried 








All kinds of Chemical and Bacteriological Work. 








NATIONAL CANNERS’ LABORATORY 


E 1 i 
PWARD W. DUCKWALL, Aspinwall, Penn., U.S. A. 
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cleared up. When the proteids are disintegrated the flavor 
is bound to suffer more or less. Some packers have an idea 
that a certain temperature is necessary in the cooker in order 
to insure perfect sterilization or to assist in the sterilization. 
The temperature ought to be about 190° Fahr., not for the 
purpose of materially assisting the sterilization but to thor- 
oughly heat the corn and drive off any objectionable gases 
that may be present in the raw corn, and that heat will assist 
to some extent in the final sterilization because it is easier 
to heat a hot can through to the center than it is a cold can. 
It would probably require 5 minutes more time to heat a 
cold can of corn to 250° Fahr. than it would one which had 
been sealed up at 190°. The temperature of 190° -does not 
in any way affect the spore-bearing bacteria. Corn might be 
cooked for hours at such a temperature without destroying 
these spores. From actual tests it has been clearly demon- 
strated that 250° Fahr. is the most reliable temperature for 
destroying these spores. They may be destroyed at 240° if 
cooked long enough, but our experience has been that the 
higher temperature is more reliable. In fact, nearly all the 
spoilage cases investigated within the last two or three years 
have resulted from cooking at temperatures under 250°. We 
would, recommend as a safe process for canning corn the 
following: 

First—See that the corn is mixed properly, and that it is 
sufficiently fluid to carry the temperature throughout the con- 
tents of the can. 

Second.—Cook the corn in the cooker at 190°, seal the 
cans quickly after filling, and sterilize at 250° Fahr. for 65 
minutes, allowing 10 or 15 minutes to raise the temperature 
of the retort to that point. After giving the corn the full 
length of time allow the temperature to fall slowly to about 
220°. 

Third—Turn in a stream of cold water through the lid, 
spraying the cans off thoroughly before exposing them to the 
air. 

Fourth.—Open the lid of the retort, remove the crates and 
give the cans a cold water bath, chilling them down to abso- 
lute coldness before piling away. 

Fifth—Store the cans in cases, if possible, allowing an air 
space between the piles. 

Sixth—Place samples from each retort in the incubator 
or warm room, allowing them to remain in a temperature of 
blood heat for several days. They should then be examined 
with the microscope to determine if any bacteria have de- 
veloped. 

Packers who follow these instructions cannot possibly have 
any serious lossess from spoilage, because if there are any 
lots of cans which show the presence of bacteria in the warm 
room this fact will be apparent before any cans spoil in the 
wareroom, The remedy can then be applied. 

We desire at this time to call attention to the new processes 
which are being perfected for sterilizing corn by agitation. 
The principle involved is scientific. If the can is thoroughly 
agitated during sterilization the heat on every particle of 
corn in the can will be uniform and the temperature will 
be recorded in a very short time, so that the bacteria will be 
destroyed in the can in a very short time, thus avoiding the 
danger of darkening the corn and injuring the flavor. Corn 
packers should take a lively interest in all experiments in 
new machinery developed for the purpose of agitating corn 
during sterilization. 


Reliable Method of Coeling Cans. 


During the last two months so many inquiries have come 
in to the Laboratory requesting us to give a reliable method 
of cooling canned goods after sterilization that we have de- 
cided to write up the subject more fully. 

The proper cooling of canned goods after sterilization is 
very important in order to preserve as much as possible of 
the nautral color. Canned corn is particularly sensitive to 
high temperature, and if the corn is not properly cooled after 
sterilization the corn is liable to be any color between a light 
straw and a deep brown. This is especially true where a 
process of 250° Fahr. for 65-70 minutes is used for steriliza- 
tion. The best heat for sterilization is dry steam heat, having 
at least 80 Ibs. pressure on the boiler in order to avoid 
having too much water of condensation. 250° Fahr. for 65 
minutes, allowing 10 or 15 minutes for raising and lowering 
the temperature, with dry steam, is the safest method of 
sterilizing corn, _In giving this process due consideration 
must be given to the consistency. There must be enough 
fluid in the corn to carry the heat from the outer portions 
of the contents into the center. It stands to reason that if 
there is not sufficient fluidity the corn on the interior, next 
to the tin, will be very much overprocessed and consequently 
liable to unnecessary discoloration. ‘ 


The old method of cooling cans was to let the temperature 
drop to 212°., after which the crates of cans were lifted out 
and put into a cooling tank to be chilled. Other packers 
took the crates out and dumped, the cans on the floor in 
heaps and then used the hose for sprinkling the tans with 
water. The disadvantage in this method is due to ‘the im. 
perfect chilling; the cooling tanks are heated very rapidly as 
one crate after another is put into the water. It stapds to 
reason, therefore, that unless they use a very large flow of 
water the chilling would not be properly accomplished.: The 
method of dumping the cans on the floor and sprinkling them 
with water from a hose is still more imperfect. It takes q 
long time to chill canned corn and while one part of the pile 
is being sprinkled the other part is exposed to the air and 
discoloration is going on all‘ the time. It is the cold air 
which strikes the cans immediately upon their removal from 
the process tank that causes the discoloration. During the 
time of sterilizing there is very little -or no discoloration, 
It all happens after the cold air strikes the cans. 

In my long experience in the canning business I found 
that it was indeed true that discoloration was caused :by cold 
air striking the cans more than anything else. My father, 
Thomas Duckwall, pioneer canner of Ohio, discovered a 
method of overcoming this difficulty, and I have successfully 
used the same ever since. 

The method for cooling in the retorts is quite simple and 
is easily understood by referring to the figure. A water line 
is run along the wall in the rear of the kettles, and a one- 
inch connection is made with this line to the lid with steam 
hose (the reason that hose is used is to permit the opening 
of the kettle—the hose will bend when the lid is raised), 
Two valves are necessary—one near the lid and one near 
the hose connection on the water line. During sterilization 
both of these valves are closed—the water valve to keep the 
water from flowing into the hose and the kettle valve to keep 
the steam from backing up into the hose. The connection 
through the lid is made somewhere between the center and 
the circumference and a double L is used underneath so that 
the water will flow into the kettle and splash up against the 
lid on the under side, thus spraying the cans from the top. 

The proper time.to usé the water for cooling is when the 
temperature is falling. About the time it reaches 220° it is 
advisable to turn on the water. Just as soon as the cold 
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and a powerful vacuum forms quickly. 


‘an overflow pipe near the top. This should be opened gently 


to relieve the vacuum. The kettle should be filled full of 
water up to the point of overflow. The exhaust pipe at the 
bottom should be opened fully. As the cans are sprayed from 
the top the water runs down through therm and escapes at 
the bottom, but it will hardly escape-as fast. as it runs 1M. 
It usually takes about 10-15 minutes to fill the kettle, after 
which the lid may be opened and the cans lifted out and put 
in a cooling tank. 

It is not necessary to chill all the cans until they are 
absolutely cold. It is advisable to have them just warm 
enough so that the water will evaporate from the outside: 
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LOTS OF CANNERS SAY 








@That they would not try to use a Labeler without a Knapp Boxer. They are right 
too, for the Boxer saves from one to two persons. 


@The New Knapp Labeler has a new pasting device, with all the features of the regular 
Machine, and will do more and better work than any Labeler yet produced. 


@]t is also made adjustable for 2, 2 1-2 and 3 pound cans. It is automatic, simple in 
construction, always ready for instant use. 


@Uses REX RUSTLESS PASTE which prevents staining of labels. 
@Our new pasting device can be placed on any Knapp Labeler. 





@With this invention any kind of paste or cement may be used. 


@The Knapp Cap Labeler for labeling the ends of cans is a winner. We make other 
kinds. Price according to capacity required. 


@We lease or sell outright and make exchange deals. Ask us. 


The Fred H. Knapp Company 


Office and Factory, 324 Washington Blvd. Salesroom, 41 River St., Chicago 
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This method of chilling cans will possibly require more re- 
torts, but it is so advantageous that there should be no ques- 
tion about increasing the number. Some packers have no 
cooling tanks and allow the water to flow out of the retort 
and then fill it up again, after which the cans are removed 
and sent into the piling room. If there are a sufficient num- 
ber of process kettles this plan is a very good one. 

It is surprising how long the heat will remain in the cans 
if they are piled when too hot. We once investigated a lot 
of corn which had been only partially cooled, then piled. We 
found a temperature of 185° Fahr. in some cans near the 
center of the pile, which had been processed a week previous. 
It is needless to say that this corn was very much discolored. 
It requires about 50-55 minutes for a temperature of 250° to 
reach the center of a can of corn. It cannot be chilled abso- 
lutely cold in much less time. It is not necessary, as we have 
said, to chill the cans so that they are absolutely cold, but 
the water should flow on them for at least a half hour: 

Now let us study the philosophy of the chilling by water 
turned into the retort. Up to this time we have not been 
able to completely link together the natural laws of physics 
in order to prove that the method described is correct by 
logical reasoning. Some of them have been’ studied out but 
are not yet absolutely clear. We would be glad to have the 
subject taken up for scientific discussion by any one who is 
able to solve-the problem. 

We reason somewhat along this line, based on the. heating 
of metals: A white heat or cherry red will repel the touch 
of a substance which is colder. As it cools the color fades 
and the repellant force becomes less. This may be demon- 
strated by a drop of water on a very hot piece of iron. As 
soon as it touches the surface it flies off or dances around 
until converted into steam. On cooling the iron is less re- 
pellant and the water is less agitated, so when metal reaches 
a dark, almost natural color it has greater scorching power 
because the repellant force is less. The sudden chilling of 
iron by a volume of water will of course lower the tempera- 
ture suddenly and it will not scorch as quickly as when cold 
air strikes it. The blacksmith tells us that it is not the white 
hot or cherry colored iron which burns the hands so badly 
as does the iron which has cooled down to a natural color. 
When touched by the hand it scorches and sticks, burning 
the flesh much worse than when it is much hotter. 

At temperatures anywhere between 220 and 250° Fahr. the 
metal in the cans is scorching hot, and a draft of air will 
cause it to scorch the contents. By chilling with water we 
suddenly lower that temperature to a point below the danger 
line. 

Now it is not quite clear why the air has the scorching 
effect, yet we know that the few minutes required to lift the 
crates from the retort into the cooling tank are sufficient to 
darken the contents several shades as against when the chill- 
ing is done inside the retort before exposing cans to the air. 

There is room here for able discussion of the laws of 
physics governing this phenomenon. 

MATTERS INTERESTING TO PRESERVERS AND SYRUP 

MANUFACTURERS. 


Formic Acid as a Preservative. 


Several articles have appeared during the past few months 
in various publications as to the antiseptic power of formic 
acid when used for the preservation of food. Some of these 
have already been referred to in our monthly laboratory re- 
ports. We would like, however, to call the attention of our 
subscribers to another recent article under the above heading 
by Bernard H. Smith of the Boston Food Laboratory of the 
United States Department of Agriculture, which appeared in 
the August number of the Journal of the American Chemical 
Society. Mr. Smith calls attention to the presence af formic 
acid or a formate as the antiseptic agent in some of the pre- 
servatives which go under trade names, and of himself having 
found a liberal quantity of formic acid in a sample of French 
Cherries. In his treatment of the subject, the antiseptic 
power of formic acid is considered in connection with that of 
benzoic and salicylic acids. In his experiments in regard to 
the preservative power of formic acid in comparison with 
the other two preservatives, stewed tomatoes were employed, 
though in some of the preliminary tests other foods were 
used. The experiments would indicate formic acid to be of 
such lower antiseptic power than either benzoic or salicylic 
acids. The experiments would further indicate that under 
Y% of 1% of formic acid while having a temporary restrain- 
ing power, could not be considered as a very efficient pre- 
servative and that from 7/10 to 1% of formic acid would 
be required to equal in antiseptic power 1/10 to 1% of ben- 
zoic acid. 

The above results indicate formic acid to be quite inferior 


as an antiseptic agent and emphasize the desirability of food 
producers avoiding the use of the various food preservatives 
which go under trade names. Where preservatives are to 
be used, a good grade of sodium benzoate is always to be 
preferred for most products. The article referred to also 
gives a detailed description of methods for the detection of 
formic acid in foods when used as a preservative. 
————=, «mam, July 9p 
E. W. Duckwall, Aspinwall, Pa. es: 1907, 
Dear Sir—Will you kindly advise us if, under the rulings of 
the National and State Acts, we are permitted to use alum 
and if.so, in what quantities, as a preservative, or ag what? 
Awaiting your reply, we remain, g 
Very truly yours, 


We are in receipt of your letter of the 23d inst. and in 
reply will state that the recent Food Inspection decision No, 
76 would seem to include alum, as this decision regulates the 
use of dyes, chemicals and preservatives in foods, and alum 
would undoubtedly be classed under the head of chemicals, 
Alum is not specifically mentioned, so that it is somewhat 
difficult to interpret the decision in regard to the use of it 
In fact, to state definitely, it would be necessary to haye 4 
statement from the Board of Food and Drug Inspection 4s 
to whether alum was considered an injurious substance or 
not. If so, it would seem that it would be clearly prohibited 
under this decision, as the only exceptions allowed under the 
decision are: the use of saltpeter, pending further investig 
tion, the use of sulphur dioxid or fumes of burning sulptee 
within certain limitations, the use of sodium benzoate |jn 
amounts not exceeding .1 of 1% in certain foods, where a 
statement to that effect is made upon the label and semal 
guarantee number is not used. Also the use of certain ¢¢ 
tar dyes under definite regulations, and under certain r 
lations the use of copper salt in certain vegetables. 
stated, in view of the fact that no mention or permission'to 
use alum’is given, unless the Board of Food and Drug 
spection would rule alum to be non-injurious to health, it 
would be clearly forbidden. it 

In order to ascertain the attitude of the Food and 
Inspection Board it would be necessary to ask for a decision 
on this matter, and it would of course be the place of some 
food interest or manufacturer to bring the matter to the 
notice of the Commission, so that if you are particularly in- 
terested in this matter we would advise your writing the 
Food and Drug Inspection Board at Washington for a de- 
cision. 

However, we believe that their decision would be advefse 
to the use of alum. In the definition for pickles in the Stand- 
ards of Purity for Food Products issued under the direction 
of the Secretary of Agriculture, pickles are defined as clean, 
sound, immature cucumbers properly prepared, without taking 
up any metallic compound other than salt. This of course 
would exclude alum. While these standards do not have the 
force of definite rulings, yet Dr. Wiley was one of the mem- 
bers of the Committee compiling them and they will doubt- 
less govern the National Food Commission in their decision 
in the matter. Our advice would be to abandon the use of 
alum in the future. Some manufacturers of pickles have 
already discontinued its use, and while the pickles may differ 
somewhat in crispness yet we believe that superior results’as 
regards flavor can be secured where the use of alum is 
abandoned. 

——_——,, ——, 1907. 
National Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen—By express today we are sending you a ame 
of molasses composed of Louisiana open kettle molasses, with 
some corn syrup mixed with it. Upon receipt of this sample 
please permit the bottle to stand for three or four days, and 
you will detect a cloudy substance settling in the bottom. Kind- 
ly analyze same and advise us just the cause of this _settle- 
ment, and what, in your opinion, will overcome same. We have 
used the same raw goods from which this lot was made for 
three or four months, and this is the second strike or boil of 
this goods in which we have noticed the settlement. 

We will appreciate an early reply, as we must take immediate 
steps to correct this trouble. 

Yours truly, 

The Laboratory's reply to the above letter was as follows: 

“We received the bottle of molasses and after permitting 
the sample to stand as requested have made examination of 
same. No great amount of sediment separated on standing, 
though the syrup was quite cloudy. However, on diluting 
the molasses with an equal volume of distilled water and 
heating to boiling a quite pronounced sediment separated, 
leaving the molasses solution quite clear. Also on treating 
the diluted molasses with a little milk of lime and heating a 
still heavier precipitate settled out. It was difficult to posi- 
tively identify the separated matter but our examunation 
would indicate it to be organic matter which was not. Te 
moved on defacation through imperfect clarification. You 
are perhaps in a better position to judge whether clarification 
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has been complete or not than we are but our examination 
would indicate this to be the cause of the trouble. 

“We of course do not know in just what shape you receive 
this molasses but if not at to great a density to permit of 
further clarification we think you can evercome the trouble 
in this way. It would be difficult to do much with the 
molasses at a greater density than 25° Beaume but if you can 
secure this dilution without too much expense in reboiling, 
we would suggest that you try heating up the molasses with 
about one to two ounces of milk of lime to the gallon of 
molasses and permit the molasses to sediment before draw- 
ing into the pans for boiling down. The molasses still has a 
pretty good acidity, the acidity being about .2% expressed as 
sulphuric acid. Of coursé where glucose is used the reaction 
should be more acid to avoid darkening but if too much lime 
should be added the molasses could be cleared with a little 
phosphoric acid. If you have arrangements for filtering the 
syrup at about 25° Beaume this would be the best method 
for removing suspended matter. 

“If these suggestions do not enable you to overcome the 
difficulty, if you will write us again telling how you receive 
the molasses and. what treatment you give it we will give you 
any further advice that we think might be of value to you. 
Our examination, however, indicates incomplete clarification 
and to avoid trouble the molasses would have to be further 


clarified before concentration to a heavy molasses.” 
National Canners’ Laboratory, Aspinwall, Pennsylvania. 

Gentlemen—We are in receipt of your favor of the 5th inst., 
and after going over same carefully, cannot entirely agree with 
you regarding the settlement in sample bottle sent you. This 
sample had about 10 per cent. of corn syrup or glucose, and in 
our opinion, the cloudy settlement is what is known as invert 
sugars from the glucose. We might be in error as to this, but 
we are at a loss to account for same unless this settlement 
proves to be invert sugars. 

We began using this same open kettle molasses last December 
and January—in fact, the goods were bought during the month 
of December and have been in cold storage ever since—and the 
first evidence that we discovered of this cloudy settlement has 
ben within the last sixty days. 

The farmer, in making this open kettle syrup and molasses, 
treats same with milk of lime, at a density less than 25 degrees 
Baume, and usually impurities, dirt or scum, rise to the sur- 
face and are brushed off. This syrup is treated with milk of 
lime before going into a small pan, and after boiling and having 
all impurities brushed or skimmed off the same goes into a 
settling tank for a short while and from there passes into the 
second boiling pan, where it is boiled to a density of about 38 
degrees Baume 

In using this syrup for our different grades for cans, the 
molasses is boiled with a very small quantity of milk of lime, 
and if there remains any impurities or settlement, same usually 
rises to the top and this molasses is dropped into a cooling 
box and the ~ syrup drawn from the bottom, the filling 
machines being stopped, of course, before any of the scum 
which might be on top has run into the pipes. This is then 
washed out and another batch is turned in. 

We are sending you another sample under separate cover, and 
would ask you to see if this cloudy settlement is not invert 
sugars from the glucose. It is true that there is a very small 
amount of glucose in this goods, and we are at a loss to ac- 
count for the presence of the settlement. 

We note that the molasses sample sent you shows about 
per cent. acidity, or sulphuric acid. This presence may be ac- 
counted for by the syrup passing over sulphur machines before 
going to the first strike pan on plantation. It might also be 
due to a slight fermentation in the small bottle, although to 
give the goods a good, fine flavor, we are of the opinion that 
you would have td have about this per cent. 

Trusting that with this new sample and the above you will 
be able to help us out a little more fully, we beg to remain, 

Yours very truly, 


9 


The following report was made to the concern whose letter 
is printed above: 
“We are in receipt of your favor of the 7th inst. and have 


noted contents carefully. We do not think the trouble ex- 
perienced can be attributed to the small amount of glucose 
used. Glucose does not contain true invert sugar though it 
contains the reducing sugar maltose and dextrose as well as 
dextrin. None of these substances are readily precipitated 
cither by heat or such precipitating agents as lead subacetate, 
though lead subacetate removes considerable quantities of 
non-sugars from ordinary molasses. The only bodies likely 
to be present which would be precipitated during processes 
of refining are the organic non-sugars which should be to a 
large extent removed in the liming and skimming of the 
dilute syrup or cane juice. If desired you can send us a 
sample of the glucose employed, but there is no reason to 
especially anticipate the trouble to be due to the glucose. An 
examination of the glucose itself would be more satisfactory 
to settle this question than an examination of the molasses. 
“We would like to ask if this syrup when you start to 
work it up is perfectly clear or whether it seems in less satis- 
factory condition than the lots of this syrup previously 
worked up. In other words is there any sign of fermentation 
since the warm weather came on. In regard to the acidity 
reported this was .2% instead of 2% and would be due to 
the organic acids naturally occurring in the cane juice though 


sulphuring would tend to slightly increase the acidity, 
did not mean that the acids present were sulphuric acid : 
only that all the acids present were equal to .2% of sulphur 
acid. Some acidity is of course required to give the desine 
flavor as well as to prevent a darkening of the Molasses 
heating. 7 
“As stated molasses even when treated with milk of li 
and skimmed does not have all of the organic non-euait 
precipitated or removed as a perfectly clear molasses wil 
give a heavy precipitate with lead subacetate though glucose 
invert sugar or cane sugar in solution is not affected by th 
addition of lead subacetate. The various sugars as Stated 
are very soluble and not readily precipitated so that we be 
lieve the only way the cloudiness and sediment in question 
can be accounted for is that it is due to the separation of 
organic non-sugars-not removed in the liming and subsequent 
processes of refining. The reason you are having trouble noy 
when you did not experience any trouble earlier may possihj 
be due to some fermentative change brought about by the 
warm weather. We take it that the samples of molasses you 
have sent were taken after you had worked up the goods 
If so it might be well to send us a sample of molasses taken 
from the stock you have’ on hand for working up. On te. 
ceipt of the sample you are sending we will see if any other 
solution of the matter is suggested. 
_ Weare in receipt of the second sample of molasses sent 
in accordance with your favor of the 7th inst. and have again 
gone over the matter of sediment which you complained of 
This sample like the previous one, on account of the density 
does not permit the suspended matter which gives a cloud- 
ness fo’ the syrup to settle readily, though on diluting with 
distilled. water and_heating quite an appreciable amount of 
sediment settled. Examination of this sediment as in our 
previous examination would indicate it to be due to organic 
matter: present in the syrup which was not removed in the 
clarifying and skimming. On filtering off the sediment ob- 
tained ard. washing’ with distilled water, we found after 
ashing that ‘the* sediment contained an appreciable amount 
of lime, indicating.the sediment to be probably organic acids 
or other bodies présent in the syrup which were combined to 
a certain extent with the lime. The amount of lime present 
in the syrup however is not excessive; determinations for 
ash on the syrup showing 1.9% of ash. Of course the 
amount of sediment we have been able to secure from the 
sample sent us has not been large, but our examination points 
clearly to the cause given as the source of the sediment, and 
we believe your remedy will have to lie in a further clarifica- 
tion of the molasses; if such is practicable consider the condi- 
tion in which you receive the stock. Molasses, of course, 
must be kept slightly acid in reaction so that it will, of 
course, be impossible to employ much milk of lime unless 
an agent such as acid phosphate of lime which goes under 
the trade name of (clariphos) is employed. 





Canadian Canneries to be Closely Inspected. 


A dispatch from Ottawa says that all large packing 
establishments in Canada will be under strict govern- 
mental inspection from now on. The Canada inspec- 
tion act, passed at the last session of Parliament, be- 
came effective on September 3d, and forty inspectors 
have been trained to see that its provisions are not 
violated. 

The regulations, like the act, apply only to establish- 
ments which do inter-provincial or export business. 
However, this applies to practically all canneries and 
all places for the preparation of meats, except local 
butcher shops. There are about thirty meat packing 
establishments in Canada which will be under the eye 
of an inspector during every working hour and a very 
much larger number of canneries which will be te 
quired to live up to the provisions of the act and will 
be liable to inspection without warning at any time. 


Swinehart Sells Out. 


Cyrus Swinehart has disposed of his interest in the 
Somerset (O.) Canning Co., and is devoting his at- 
tention to other business. Mr. Swinehart has long 
been one of Ohio’s prominent and progressive packers. 
The severance of his connection with the canning i- 
dustry is to be regretted by all. 
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demonstrated to your’ satisfaction—simply~ write for the evidence. 


Won't you Do It Today? 





Burt ‘Machine Company 


Baltimore 


























THE CANNER AND DRIED FRUIT PACKER. 








,7) 


CANNED GOODS NOTES 7) 














The Lange canning factory at Eau Claire, Wis., is running 
on corn, having started up some days ago. 

The canning factory at Florence (Ia.), is reported to have 
begun its season’s tomato pack. 

A canning factory is proposed for Pine Bluff, Ark. J. 
Holmes is interested in the enterprise. 

The Gulf coast oyster packers commenced operations Sep- 
tember ist and anticipate a good season. 

The canning factory at Union City, Tenn., started on 
tomatoes on August 22. Prospects for the pack are reported 
good. 

The Cedar Hill Canning Co., Cedar Hill, Tenn., is run- 
ning its plant on tomatoes. The output is reported sold to 
Nashville (Tenn.) Jobbers. 

The Lincoln (Neb.) “Star” says: “The Beatrice canning 
factory claims this season will be the largest in the factory’s 
history. Much corn is being taken there every day.” 

The Owensville (Mo.) “Democrat” says: “All the canning 
factories in this county, are in shape to commence canning 
the tomato crop.” 

A report from Pomeroy, Ohio, says that the canning sea- 
son has begun in earnest at the Chase cannery and that the 
crop of tomatoes in that vicinity is the greatest on record. 

The Minden, Ia., canning factory started several days ago 
on the sweet corn crop, the quality of which in that section 
is reported better this season than ordinarily. 


The Chico cannery is now employing about one hundred 
and twenty-five people and is canning peaches principally. 
Through the operation of its cold storage plant the cannery 
has lost no fruit this season. 


The new factory of the Lopez-Dukate Canning Co., at Mor- 
gan City, La., is practically completed and will be put in 
operation shortly. Besides canning oysters and shrimp, the 
company proposes to pack tomatoes, beans, okra and figs. 


The Le Sueur (Minn.), canning factory has started on the 
corn pack. A report says that the management are planning 
to add rheubarb, string beans and tomatoes to the company’s 
list of products. 
talk of a canning factory being established at 
Weatherford, Tex. J. P. Owens and several prominent truck 
and fruit growers of that vicinity are interested. Mr. Owens 
is cashier of the Citizens’ National Bank at Weatherford. 

The Russellville Canning Co., Russellville, Mo., has been 
incorporated with a capital stock of $3,000, all paid in. In- 
corporators are Adam Ott, Louis Schneider, John C. Gomein- 
hardt, N. Hutschredier, Louis Huppenstock, William H. 
Scheperie, and others. 

The Guthrie (Okla.) “Cap‘ial” says: “Every bit of the 
Capital City Canning Co.’s goods handled so far this year 
has been sold. Fifteen car loads of peaches were canned 
and are being shipped as rapidly as possible. The factory 
is now canning apples and tomatoes, and will continue in that 
work until frost, when it will commence canning potatoes 
and pumpkins.” 


There is 


According to the Manitowoc (Wis.) “Herald,” the Albert 
Landreth Co., the first pea packing industry to be established 
in Wisconsin, ended its existence under that name when 
a few days since it finished up its 1907 pea pack. The Albert 
Landreth Co. will become a part of the new Wisconsin Pea 
Canning Co., which has also secured control of the Vandreuil 
Canning Co., of Two-Rivers, Wis. The Manitowoc “Herald” 
says in part: “While there will be no change in the business 
of the company and its management will be directed by the 
present officials, the change that will merge the identity of the 
Landreth Co. may be considered one of the most important 
industrial changes which has ever taken place in the city, 
and is of more than passing. interest. From a small begin- 
ning in 1889 by Albert Landreth, handicapped for lack of 
capital and with the undertaking largely an experiment, the 
Albert Landreth Co. grew to an institution whose expendi- 
tures annually aggregated in hundreds of thousands, and 
from packing the product of 75 acres of land in 1889, to ac- 


————— 
cepting the product from 4,000 acres in 1907. The success 
of the Landreth Co. in its earlier history was the foundation 
for an industry that today is one of the most important i 
the state, a large number of factories having been established 
immediately the local company had demonstrated that the 
industry was a paying one.” 
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It is reported that Jones Bros. & Co., of Louisville, Ky 
are to expend $100,000 in the construction of a pickle and 
vinegar plant at Watsonville, Cal. 

The big pickling plant of Alart & McGuire at Canastota 
N. Y., together with many thousands of barrels of cucumbers 
and cucumber pickles stored therein, was completely de- 
— by fire which broke out from an unknown origin last 
week, 
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Advices from the coast state that the new crop of dried 
apricots is practically exhausted. Scarcely any northern stock 
is left and very few from the southern section. 


It is reported from San Jose, Cal., that prune drying is 
under way, and as receipts at the packing houses will be 
heavy by September Ist most of the packers are making 
arrangements to get under way at that date.. The feeling 
in prunes continues strong, though orders are no more 
plentiful than they have been for some weeks past. The total 
crop of California will be less than was anticipated some 
little time back owing to the very heavy dropping in many 
of the outside districts, particularly San Joaquin valley. : 


The prune growers of Clarke county, Washington, are 
busy repairing their dryers and getting everything in readi- 
ness for the care of the fine crop of prunes which they will 
have if everything proves as expected. Pickers are being 
sought for the handling of the crop, and everyone who wants 
work of this kind can be assured that they will have all the 
work they desire. 

The California “Fruit Grower” says: “Probably more 
peaches will be dried than was anticipated earlier, the fruit 
in some sections ripening so rapidly as to make it impossible 
for canners to take care of as much as was thought, and con- 
siderable of this excess will be dried. The high price at 
which packers bought peaches earlier is of course a strength- 
ening feature.” 


“Trade,” published at Detroit, Mich., says: “How far will 
the tendency to buy goods for future delivery go before some 
revolutionary measures are taken to have business carried on 
upon a different basis than has been customary during the 
past few years. It is reported that one eastern packer a 
few days ago made a large contract for the delivery of sev- 
eral thousand cases of peas of the pack of 1908. Just think 
of it! Here is a concern selling goods at a stated price and 











©. E. McMEANS, 
Am. Soc. M. E. 


MrHleans & Tripp 


ENGINEERS 


CHAS. A. TRIPP, 
Am. inst. E. E. 








MECHANICAL ‘e ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 
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OPEN FACTS 


OUR STREAK 
tj’ 
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@. The American people have awakened, and now 
recognize the Sanitary Can as the up-to-date Can 
for up-to-date packers. 


@ The American people have been watching our 
“blue streak,” and have seen it burn its way from 
New York to San Francisco. 


@. We have justified our claims for the Sanitary Can, 
and now have the satisfaction of having it regarded 
by all, from can maker to consumer, as a necessity 
in the production of Better Canned Goods. 


@. Sanitary Cans and Sanitary Enamel-lined Cans 
have been Originated, developed and perfect- 
ed by us. Our many years’ experience is worth 
much to the packer. 


@. We manufacture only this type of Can, and de- 
vote our entire attention to it. We have no experi- 
ments to try out on any one. 











“THE CAN WITHOUT THE CAP-HOLE” 


Sanitary Can Co. 


FACTORIES: GENERAL OFFICES: 


FAIRPORT, N. Y. FAIRPORT. 
INDIANAPOLIS, Ind. 
BRIDGETON, N. J. N. Y. Office, 105 Hudson St. 




















All Cans Manufactured under Max Ams Patents. 
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yet the article in question will not be planted for several 
months to come. It may be argued that this is no worse 
than the practice that has been ini foree for several years of 
selling goods several months ahead, but it does seem ridicu- 
lous to read of the above instance, and to consider what 
may happen to affect the price of the particular article in 
question during the next eighteen months. Of course it is a 
nice thing for the packer of the goods to have all his orders 
booked in advance, so that he may know just how many thou- 
sand cases he can dispose of and regulate his pack accord- 
ingly, but when weather and other conditions are apt to have 
the efiect of either greatly reducing or increasing the price 
of the article which he has sold, 1t must be admitted that 
his business has developed into one of speculation and not 
one of legitimate merchandizing.” The legitimacy of the 
practice of dealing in futures may be questionable from the 
retailer's merchandizing standpoint, but why raise objections 
just now, when every retailer who bought future canned 
goods made a good profit? 


Iowa Child Labor Law Does Not Affect 
Canners. 

Iowa packers have felt some concern on account of 
the child labor law passed by the state legislature. It 
appears that the canners were given the impression 
that it would be illegal for a boy or girl under four- 
teen years of age to work in a canning factory, or in 
the husking sheds, which would deprive the packers 
cf a class of labor badly needed during the packing 
season. 

In an opinion issued by Attorney-General Byres of 
Iowa, he construes the new child labor law and in- 
cidentally tells when machinery is not machinery. 

At the last legislative session a law was passed reg- 
ulating the employment of children in factories and 
containing the following language: 

“but the provisions of this section shall not apply 
to persons employed in husking sheds or other places 
connecting with canning factories where vegetables or 
grain are prepared for canning, and in whitch no ma- 
chinery is operated.” 

In nearly all husking sheds a canvas belt with slats 
is maintained, carrying the husked corn to the bins and 
one carrying the husks out of the factory. The section 
was construed to mean that children might not be em- 
ployed where even these canvas carriers, run by ma- 
chinery, were operated. 

Attorney General Byers holds that the word ma- 
chinery as used in the statute refers to such machinery 
as would be dangerous and must be liberally construed 
to accomplish the intent of the legislature which was 
to protect the lives and limbs of the children. 

“The ordinary carriers which are a part of husking 
sheds are not to be considered as machinery within the 


meaning of this statute,” says the Attorney General 
“It would be fully as reasonable to hold an electric 
fan, operating within an office, to the machinery With- 
in the meaning of this law. It must be the purpose of 
the law to be broad enough in tlie enforcement to ae. 
complish legislative intent and not make the law 50 
unreasonable as to secure its repeal. The huskin 
shed is a healthful place to work, the conditions are 
good and the carriers are not at all dangerous to the 
lives or limbs of children. One of them might jump 
on the carrier and be carried to the dump without 
suffering injury, and these sheds equipped with ma. 
chinery which can do no possible harm to the children 
must be excluded in construing the statute.” 





Aim to Weaken Federal Food Law. 


Dispatches from Washington state that in the opin- 
ion of officials who have been investigating the outlook, 
schemes are being laid with great skill for the passage 
through congress of legislation designed to modify 
and weaken in important respects the present pure food 
tegislation. It is believed that this effort will be largely 
promoted by borax benzoate of soda and sulphur using 
interests and that it will be intended to provide dis- 
tinctly for the larger and less restricted employment 
of all of these products. Probably a combination will 
be made between those who are thus represented and 
the whiskey interests who are dissatisfied with the 
labelling decisions of the Board of [ood and Drug 
Inspection and of the Attorney General. 

“T believe” said one officer of the government “that 
the struggle next winter with regard to the question 
of pure food will be crucial and will practically de- 
termine the effectiveness of the act which was passed 
last year. The reason is that at the time the act was 
put through there had not been sufficient opportunity 
for a clear definition of interests for and against the 
legislation. There were a good many firms which were 
opposed to it, but they could not be certain how far 
the rulings established under the act would affect their 
business. By eliminating the food standards clause 
and some other provisions and by weakening the bill 
as much as possible, it was supposed that the measure 
would be largely emasculated. If the Department of 
Agriculture succeeds in enforcing the rules already 
established, this will certainly not be the case and they 
are beginning to understand it.” 

One source of opposition to the present regime is 
found in the large number of persons who are to be 
certified to the Department of Justice for prosecution. 
These people have all been given careful hearings by 








“Solvay Calcium Chloride | 


—————————— SPECIALLY PREPARED FOR THE —————"——— 





Continuous Calcium Process of Canning 
Neutral - Does Not Blacken the Cans 
Non-Corrosive - Does Not Open the Seams 
Composition and Boiling Point Guaranteed 





—FOR BULLETIN No. 13, SAMPLES, PRICES, ETC., ADDRESS————— 


CARBONDALE CHEMICAL CO. 


722 Unity Building, CHICAGO, ILLINOIS 











bs 








TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by 
Glenn C, Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 




































Paste 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 

PRIC ES:: ( In barrels of about 240 lbs. ~ - 6c per Ib. 

_—_———— ————_| In 50 and 100 Ib. packages - - Sc per lb. 


~ Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . $87c per gallon 





THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 





Condensed 


Powder 
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MOORE& McFERREN 


BOXES 


are GOOD boxes 


Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
ing with unsightly boxes. The Moore 


and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore & McFerren 
HOOPESTON, ILL. 















































with Three 


wae i. Pea Huller Cylinders 


Hulling of peas is done principally 
between these cylinders. 














We'hold all an on veniy of cylinders. Capacity of machine twice that 


of any other Pea Huller manufactur 
Will thresh Admiral peas clean from pod in going through once. No care 
need be taken to feed the material slowly or evenly, in-as-much as soon as a bunch 
vines enters the space between the beater-drums it will be violently torn 
asunder and subjected to the threshing action of the beaters. 


We hold all patents on plurality of cylinders. Get orders in early, we are 
ited for capacity. 











—=—FOR SALE BY" 


The Pillmore Anderegg Co. 


—— WESTERNVLLE, N.Y 








LINK-BELT CONVEYORS 


FOR 


CANNERY PRODUCTS 
MEET EVERY REQUIREMENT 


Rapid Action; Clean, Noiseless Operation; Maximum 
Utility and Economy. Let us show you how we can 
Increase Your Facilities by Mechanical. Handling. 


LINK-BELT COMPANY 


New York: Pittsburgh: St. Louis 
299 Broadway 1501 Park Building Missouri Trust Bldg. 


Denver: Seattle: New Orleans: 
Lindrooth, Shubart & Co. 440 New York Block Wilmot Machinery Co. 




















A COMPLETE COURSE 
IN CANNING 


Being a Thorough Exposition of Practical Methods 
of Hermetically Sealing Canned Goods, and 
Preserving Fruits and Vegetables. 


By an Expert Processor and Chemist. 


This work Written in Plain Language, Easily Under- 
stood. With Its Aid All Processes Readily Mastered. 


PRICE $5.00 
Order through THE CANNER CASH WITH ORDER 
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the Board of Food and Drug Inspection, but they have 
grown unexpectedly numerous, and if they exert them- 
selves unitedly in behalf of modification of the law they 
will probably have a good deal of weight. 

The prosecutions that have been prepared will be 
certified to the Department of Justice at the opening 
of the fall terms of courts, and it is the intention of 
the Department of Agriculture to rest its case in every 
instance on alleged violations of the law itself rather 
than on the rulings that have been prepared by the 
Board of Food and Drug Inspection. 


“Bliss’”” Automatic Combination Feed Press. 
The press shown in the accompanying illustration 
is built by the E. W. Bliss Company, 33 Adams street, 
Brooklyn, N. Y., for rapid and economical production 
of sheet metal articles requiring a series of operations. 
It is adaptable for such articles as bottle stoppers, 
varnish can nozzles, harness oil can tops and similar 


N?102 
EW.BLISS co., 
BROOKLYN ,NLV.ULSA 


om tty. 
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articles made in large quantities. In accompanying 
illustration is shown some of the articles produced in 
the press. The press as shown has five slides, but can 
be built with six or seven, this being entirely dependent 
on the number of operations necessary to produce the 
article to be manufactured. The slides are each inde- 
pendently adjustable and fitted with positive knockout 


DRIED FRUIT PACKER. 





The operation of the machine is entirely automatic 
The drawn shell on which the die operations are to he 
performed is laid on a revolving disk driven by Pulley 
on ‘end of crank shaft, and automatically fed under 
first operation punch, and through the subsequent Oper- 
ations until finished, when it is pushed off the end of 
machine and falls into a receptacle for the finished ar. 
ticle. The feeding from revolving disk to the firg 
operation and the subsequent operations is accom. 
plished through the lateral feed operated by race cam 


ansa&s 


on end of crank shaft, which works in connection with 
cam in center of crank shaft. After the first four 
strokes the press produces a finished article for each 
stroke. An important feature of this machine is that 
at no time is it necessary for the operator to have his 
hand near the dies, he simply having to drop shell on 
revolving disk mentioned. 

The press runs at the rate of forty to sixty strokes 
per minute, this heing according to the size and shape 
of shell, performing 200 to 300 operations per minute 
and entirely eliminates the intermediate handling be 
tween operations, saving much labor and shop room. 

National Conserve Co. Incorporated. 

Theodore A. Liebert, J. H. Peterson and M. Eries- 
son, of Crookston, Minn., and W. H. Schwalbe, of 
Milwaukee, have incorporated what will be known as 
the National Conserve Co. The capital stock is $s50,- 
ooo. It is expected to begin the manufacture of pea 
and bean conserve at Milwaukee. It is stated that the 
company will begin manufacturing their two products 
on 4 large scale at once. The conserve will be mant- 
fectured of selected peas and beans, ground fine, and 
subjected to a treatment after being steamed, which, it 
is said, preserves the natural flavor. The product will 
be used for soups. It is stated that it will keep in- 
definitely. 


California Tomato Canning Commences. 
Packers in California have begun on the season’s 
tomato run. Prospects are for a large pack if the 
weather permits of an extended season. 


PA Ee fe N T Ss ghaces tect free, highest sogesunile 


W. T. FITZGERALD & CO., Dept. 25, Washington, D.C. 























The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
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ove. oF “STEWART” 


END SEAM SOLDERING MACHINE—PATENTED 





MONEY SAVERS 


For Can Manufacturers 














In general appearance this End 
























Seam Soldering Machine re- 
sembles the old familiar Chain Float- 
er, but its action is entirely different. 
No Solder Bath is used. Instead of 
applying a surplus of solder to the 
seams, sides and bottoms and remov- 
ing a part of the surplus amount with 
brushes and wipers this machine ap- 
plies the exact quantity and in the 
exact place to make a firm, solid seam. 
There is no danger of the solder 
being merely spread over the open- 
ing of the seam and producing a can 
which might pass the tester, but fail 
to stand processing or develop a leak 
in the warehouse or the market. 








STILES-MORSE COMPANY 


138 Jackson Boulevard 





Chicago, Illinois, U.S.A. 























McCORD-BRADY CO., Omaha, Neb. 
Jan, 21, 1907. 
“After giving it a fair test in our shipping room, we have 
decided it is far superior to any machine we have ever 
seen or used.’’ 


THE RIGGS COMPANY, Welisville, O. 


Feb. 17, 1906. 
“In mailing you our check for the Diagraph recently shipped 
us, we wish to express our satisfaction with the machine. It is so 
simple a child could operate it, and packages marked with 
these stencils certainly present a nice appearance. We find it 
very convenient for cutting other stencils as well as those for 
shipment.” 








WM. GRECHT CO., Baltimore, Md. 


May 8. 1907. 
“We finditis all you claimed it to be when we purchased it. 
It makes a neat stencil. nothing has gotten out of order, and 
we are very well satisfied with our purchase.” 


24 N. Second Street,—— 


=== DIAGRAPH === 


STENCIL CUTTING MACHINE 
ENDORSED BY USERS EVERYWHERE! 


AMERICAN DIAGRAPH COMPANY 


DISTRIBUTORS: GARVEY FOUNTAIN STENCIL BRUSH 











THE IMPROVED 


NATIONAL ENAMELING & STAMPING CO., 
Granite City, II. 
April 22, 1907. 
*‘it is far quosstes to any other stencil machine we 
have ever us 


GREEN VALLEY CANNING CO., Graton, Cal. 


Jan, 19, 1907, 
‘*It saves time and money."’ 


KEMP, DAY & CO., New York City, N. Y. 


Jan. 7, 1907. 
“Have been using the Diagraph for the past two years and can 
highly recommend it. It has been in constant use daily, and 
is without a blemish and it works perfectly.’’ 








Write for free booklet explaining the Diagraph 
and our ‘‘No Error’’ system of shipping. 


——=$T LOUIS, U. S. A. 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thig Office 
Not Later Than Tuesday. 
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WANTED 








March 1, 1906. Vol. 22, Nos. 5 and 7, whole Nos. 577 and 
579. t : 
WANTED—POSITION BY UP-TO-DATE PROCESSOR; 

reliable; industrious; can furnish good references; 30 years 
experience; can pack under the new national food law; also 
can manage help. Address “C, 200,” care THE CANNER. 
WANTED—POSITION BY A FIRSTCLASS HAWKINS 
Can give best of reference. Understand 
>. M.” 513° West Vermont St., 





capper operator. 
all fillers. Address “W. E. 
Indianapolis, Ind. 
WANTED—GOOD HAWKINS CAPPER OPERATOR 

and all around machinery man will take position for corn 
and tomato pack. Satisfactory references. Address “H. K.,” 
care THE CANNER. 


WANTED—PICKLES IN BRINE, VINEGAR AND IN 
German Dill; also onions peeled, for spot and future. Let 
me handle your line, which will be done to your entire 
satisfaction. Jacob Enoch, 936 East 168 street, New York 
City. 
WANTED—TO SELL THE WORK ENTITLED “THE 
Book of Corn,” by Herbert Myrick, assisted by A. D. 
Shamel, E. A. Burnett, A. W. Fulton, B. S. Snow and other 
specialists; illustrated; upwards of 500 pages; cloth bound; 
price, post-paid, $1.50. Address THe CANNER Publishing Co., 
22 E Randolph St., Chicago. si i pane 
WANTED—MAN THOROUGHLY EXPERIENCED IN 
Manufacture of jams, marmalade, bottled fruits, candied 
peels, etc., desires position as manager, foreman or boiler 
with some Canadian firm. Twenty years experience; age 38; 
reasonable salary. Address L. York 
City. D 
WANTED—BUYERS FOR A BOOK ON THE CUL- 
ture of Asparagus, by the leading authority, F. M. Hex- 
amer. The book contains 174 pages, cloth bound. Price, 50 
cts. post-paid. Canners will find asparagus a profitable 
vegetable to pack, because demand always has exceeded sup- 
ply and will now be larger than ever, since the asparagus 
fields in California were destroyed by the floods. Address 
Tue CANNER Publishing Co., 22 E. Randolph St., Chicago. 


WANTED — BOILED OR_ CONDENSED CIDER AND 
Vinegar Stock. 


bart barnett 


Chicago, Illinois. _ 
} __FOR SALE 
FOR SALE—A GREAT BARGAIN AT A LOW PRICE 
to a quick buyer. The entire canning business, machinery, 
etc., for sale. The profit in canning apples this fall will more 
than pay for the business. Address The E. H. Lounsberry 
Co., Coxsackie, N. Y. 


FOR SALE—STEAM BOILERS, NEW AND SECOND- 

hand; tanks, jacket kettles, etc. Repairing carefully and 
quickly attended to. Page Boiler Co., 14, 16 and 18 Larra- 
bee St., Chicago. 


FOR SALE--NEW BOOK ON “CELERY CULTURE,” 

by W. R. Beattie, of Bureau of Plant Industry, U. S. Dept. 
of Agricultur:. This work contains complete cultural direc- 
tions; fully illustrated. Cloth, 150 pages; price, 50c post- 
paid. Order through THe CANNER. 


FOR SALE—“THE BOOK OF CORN.” THIS IS A 

work of 500 pages by Herbert Myrick, assisted by B. $ 
Snow and other corn specialists. Profusely illustrated; price, 
$1.50, post-paid. Address THe CANNER Publishing Co., 22 E. 
Randolph St., Chicago. 





2068, Box 1828, New 
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FOR SALE—A STEVENS TOMATO FILLER USED 
only during a short season; . 

One hand power traveling hoist for lifting crates in and 0 
of retorts. . 
One overhead track, 31 ft. long, % by 4 inches, with han 
ers and car, complete. , e 

Two open retorts, 30 by 60 inches. 
Two Eureka power apple parers—new. 
One No. 1 blower. Address “O. A., 25,” care Tue CAaNnne 


FOR SALE—AN AUTHORITATIVE WORK ON THE 

culture of asparagus, by F. M. Hexamer. The book is 
illustrated and contains 174 pages. Price, 50 cts., post-paid 
Asparagus is a product offering a rare opportunity to canner; 
to make money on, as supply is always smaller than demand 
and this condition has been emphasized by the recent ¢e. 
struction of more than 50 per cent of the asparagus fields of 
California, where the bulk of the American pack is made 
Order through Tue CanNner Publishing Co., 22 E. Randolph 
St., Chicago. 


PROPOSALS FOR FLOUR, OATS, DRIED FRUIT, ETc 
— Department of the Interior, Office of Indian A fairs 
Washington, D. C., August 7, 1907. Sealed proposals, plainly 
marked on the outside of the envelope: “Proposal for flour 
oats, dried fruit, etc., as the case may be, and addressed to 
the “Commisisoner of Indian Affairs, Washington, D, (.” 
will be received at the Indian Office until 2 o’clock p. m. of 
Thursday, September 26, 1907, and then opened, for furnish- 
ing the Indian Service with canned tomatoes, cornmeal, cracked 
wheat, dried fruit, feed, flour, hominy, oats, and rolled oats, 
during fiscal year ending June 30, 1908. Bids must be made 
out on Government blanks. Schedules giving all necessary 
information for bidders will be furnished on application to 
the Indian Office, Washington, D. C.; the U. S. Indian Ware- 
house at New York City, Chicago, IIl., St. Louis, Mo., Omaha, 
Neb., and San Francisco, Cal.; the Commissary of Sub- 
sistence, U. S. A., at Cheyenne, Wyo., the Quartermaster, U. 
S. A., Seattle, Wash., and the postmasters at Tucson, Port- 
land, Spokane, and Tacoma. The Department reserves the 
right to reject any and all bids, or any part of any bid. 
C. F. LARRABEE, Acting Commissioner. 


CODE BOOKS. 

{N RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe CaNnner, 22 E. Randolph St., Chicago. 

















IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WakEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and hold goods for higher prices. 
Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof. Address 
WaKEM & MCLAUGHLIN, Inc. 362 Illinois St., Chicago. 
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Fluctuating Sardine Catch of France. 


The Department of Commerce and Labor at Wash- 
ington has forwarded [HE CAN NER a copy of the fol- 
lowing statistical report on the sardine catch in France, 
submitted by United States ¢ onsttl Louis Goldschmidt 


of Nantes, covering the years 1895 to 1906, inclusive, 
in kilos of 2.2 pounds: 





Years. Kilos. 
1895 ccoe ee sl S405 0G 
of ret TT UC 
1890 . 

> RShe ase ko heNeRe 44,681,138 
1898 te teee - 50,908, 5.43 
1899 . 28,480,666 
C) ee crn sv 0e0eGeOas ett 
1902 é swine dda saaceee tee 
1903 - 9,444,300 
I axes PEP rT hey See 
ON cons ace cccecceesssnacsees seene se: GOOD 
1900. . 9,000,000 


Ag will be seen by these figures the catch of sardines 
in France for the past five years has been much below 
normal. Sardine fishing along the coast for the present 
season began the latter part of June, and there are in- 
dications for a much larger catch this year if the fish 
keep coming to the coast, as the opening fishing seemed 
to indicate. 


Trade with Cuba Increases. 

Trade of the United States with Cuba in the fiscal 
year just ended aggregated almost 150 million dollars. 
The imports from the island were nearly 100 million 
dollars in value and the exports thereto nearly 50 mil- 
lions. To be more accurate, the value of the imports 
from Cuba in the fiscal year ending June 30, 1907, was 
$97,441,690, and of the exports thereto $49,305,274. 
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In both imports and exports the trade with Cuba 
in 1907 exceeded that of any previous year. The larg- 
est imports from the island in any previous year were 
those of 1905, when they aggregated a little over 86 
millions. 


‘*The Canner”’ is Indispensable. 

Bisceglia Bros. Canning Co., Morgan Hill, Cal., 
write under date of August 21, 1907: “Enclosed 
please find our check for $3.00 as payment for our sub- 
scription to your indispensable publication.” 


Why the Sky Looks Blue, 


It is the atmosphere that makes the sky look blue 
and the moon yellow. If we could ascend to an ele- 
vation of fifty miles above the earth’s surface we 
should see that the moon is a brilliant white, while 
the sky would be black, with the stars shining as 
brightly in the daytime as at night. 

l‘urthermore as a most picturesque feature of the 
spectacle, we should notice that some of the stars are 
red, others blue, yet others violet and _ still others 
green in color. O€ course, all of the stars (if we bar 
the planets of our own system) are burning suns and 
the hues they wear depend upon their temperature. 

The hottest stars are blue. Thus Vega, in the con- 
stellation Lyria, is a blue sun, hundreds of times as 
large as our own solar orb. We are journeying in its 
direction at the rate of millions of miles a day, and at 
some future time it may gobble us all up. 

For, after all, humiliating though the confession 
may be, our sun is only a very small star—of the 
sixth magnitude or thereabout—and of an importance 
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405 to 413 E.Oliver Street, Baltimore, Md. 
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UM. KEMP MANUFACTURING CO, 


KEMP MAKES the INVESTMENT 


furnishes 20th Century Gas Ma- 
chine on trial and takes chances 
of your convinced that 
Machine renders better service 
than any other system, and will 
use successfully a lower grade 
of oil than any other apparatus. 


being 


UNIFORM QUALITY OF GAS. 
NO ATTENTION. 
IS AUTOMATIC. 
NO AIR PIPE NECESSARY. 
' RELIABLE AND SAFE. 
Y Only: machine op- 


erating on truly sci- 
entific basis, 
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Small machines for 


one line factories and 
illuminating, 


LOW PRICES 
LIBERAL TERMS 
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in the universe so slight as to be scarcely within the 
pale of respectability. 
Advertising ‘“‘Spokane Valley Brand.” 

We are in receipt of an attractive piece of adver- 
tising, showing that the Spokane Valley Canning 
Co., Spokane, Wash., is making a strong bid for the 
favor and patronage of the grocer ytrade in that sec- 
tion of the Pacific northwest. Julius S. Edwards, 
well known in the East and Central West as a packer 
of wide experience, is the Spokane Canning Co.'s su- 
perintendent, being now in his second year in that 
position. 

The advertising matter consists of a circular folded 
so as to be mailzble without being inserted in an en- 
velope. Upon being opened, the insitle shows the 
letter-head of the Spokane Canning Co., and beneath 
a few direct, straightforward words addressed to 
“Mr. Grocer.” We quote from the Spokane Canning 
Co.'s talk to the retailers the following: 

“All our goods are packed free from preservatives 
or adulteration, and you will find the quality exceed- 
ingly fine. 

“There are a good many reasons why you should 
specify the SPOKANE VALLEY BRAND. In buy- 
ing this brand you have the packer behind you and 
you are supporting a LOCAL INDUSTRY, PACK- 
ING HOME GROWN FRUITS AND VEGE- 
TABLES. The strongest reason, however, for buy- 
ing SPOKANE VALLEY BRAND is that you are 
getting a quality of goods that cannot be excelled and 
you pay no more than for other brands. 

“We distribute our goods through the regular job- 
bing channels. Your own jobber can supply you. 

“Do not forget us. 

“Specify SPOKANE VALLEY BRAND.” 


Some New Theories of Matter. 

The riddle of the ether is the biggest puzzle before 
the wisacres of the moment. The view now accepted 
provisionally by all scientists is that matter is made 
up of electrons or infinitesimal masses of ether, mov- 
ing about freely and endowed with a definite mass and 
bulk. If our eyes possessed many million times the 
power which is theirs we should see in a lump of plat- 
inum a space closely packed with atoms the size of 
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footballs in unceasing movement. Could we magnif 
these footballs to the size of a church, instead of sli 
substance we shoud find emptiness. In each of the 
atoms, now raised to the size of a church, some thon. 
sands or tens of thousands of electrons, each no big. 
ger than a period, would be whirling round with - 
conceivably rapid movement. These electrons woylj 
hold empty space like a garrison and prevent all jp. 
truders. Sir Oliver Lodge has distinguished Sup- 
port when he arrives at the conclusion that there js 
a sense in which what we call the ether may turn oy 
to be fifty thousand million t'mes the ordinary mg. 
terial density of platinum. So that the ether woylj 
be the heaviest, the most solid substance conceivable: 
and what our senses represent as mass and weight 
really would be the comparative absence of mas. 
The theory which Prof. Osberne Reynolds laid by. 
fore the scientific world in 1902 was similar. Matter 
he held to be the deficiency of mass. The universe 
was made up of cosmic grains which are the electrons 
of ether under another name. Where the space be. 
tween the grains was large the surrounding masses 
of grains pressed upon this space and formed what 
our senses feel to be matter. This theory had a rare 
merit of giving an intelligible account of gravitation, 
a force which as yet has eluded scientific explanation, 
Because of the immense paradoxes involved this 
theory did not find immediate acceptance, but toward 
it the world now is moving. 


How the Stars are Made. 

The stars are the crucibles of the Creator, says Sir 
David Gill. Evidence upon evidence has accumu 
lated to show that nebulz consist of the matter out 
of which stars, i. e., suns, have been and are being 
evolved. The different types of star spectra form 
such a complete and gradual sequence, from simple 
spectra resembling those of nebulz onward through 
types of increasing perplexity, as to suggest that we 
have before us, written in the cryptograms of these 
spectra, the complete story of the evolution of snns 
from the inchoate nebula onward to the most active 
sun like our own, and then downward to almost the 
heatless and invisible ball. The period during which 
human life has existed on our globe probably is too 
short, even did our first parents begin the work to 
afford observational proof of such a cycle of change 














— Little Gem Cap Placer 


NEVER misses placing a cap, 
and NEVER makes doubles. 
Feeds solder hemmed caps to 
any size cans. Will work with 
any continuous capper. Simple 
—easily operated, nothing to get 
out of order. Cheap in price. 











MANUFACTURED BY 


COOPER & OWENS 


LEBANON, a f OHIO 
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Of course you use 


afm ANCHOR BRAND | scious 
“4 SOLDERING FLUX | purity 


Because it is the best — | 


NON-ACID NON-ACID 


No Muriatic (Hydrochloric) acid is used in making “Anchor” Flux. 
Wonderfully Effective in Preventing Leaks. 
No Cans or Contents Discolored. 


Order Your Supply Now that You May Have it When Needed 


_ Sold in Barrels, Half Barrels or in Kegs of 10 and 20 Gallons. 


Quality 

















UNITED ZINC & CHEMICAL CO. Manufactured by 
Sole Distributers GARDEN CITY LABORATORY, Inc. 
UNION AVE. & 22nd STREET Main Office 4134 South Halsted St. 
CHICAGO CHICAGO, ILL. 


WRITE FOR PRICES AND INFORMATION 

































“PRESSES FOR 
EVERY PURPOSE” 


“PRESSES FOR 
EVERY PURPOSE” 


“BLISS” POWER SQUARING SHEAR 





q Why not ‘equip your plant with machinery of known 
excellence—Bliss Presses—presses that have been 
weighed in the balance and not found wanting? Models 
of Strength, Simplicity and Utility. For sheet metal work- 
ing they have no equal. We are ready to talk over the 
subject of Presses any time. Correspondence solicited. 





a a , 
““BLISS’’ INCLINABLE POWER PRESS 


E.W. BLISS CO., °’skooniyn ny. 


Chicago Agents: THE STILES-MORSE CoO., 138 Jackson Boulevara, Chicago, III. 








“BLISS” DOUBLE ACTION PRESSES 














46 THE CANNER AND DRIED FRUIT PACKER. 


in any particular star, but the fact of such evolution 
with the evidence before us hardly can be doubted. 
In the stars we see matter under conditions of tem- 
perature, and pressure, and environment, the variety 
of which we cannot hope to emulate in our labora- 
tories, and on a scale of magnitude beside which the 
proportion of our greatest experiment is less than 
that of the drop to the ocean. The spectroscopic as- 
tronomer has to thank the physicist and the chemist 
for the foundation of his science, but the time is com- 
ing—we almost see it now—when the astronomer 
will repay the debt by widespreading contributions to 
the fundamentals of chemical science. By patient, 
long continued labor in the minute sifting of numer- 
ical results the grand discovery has been made that a 
great part of space, so far as we have visible knowl- 
f it, is occupied by two majestic streams of 
stars traveling in opposite directions. Accurate and 
minute measurement has given us some certain 
knowledge as to the distances of the stars within a 
certain limited portion of space, and in the crypto- 
grams of their spectra has been deciphered the amazing 


edge oT it, 


truth that the stars of both streams are alike in d 
sign. alike in chemical construction, and alike in Re 
cess of development, But whence have come the ‘ies 
vast streams of matter out of which have been evolved 
these stars that now move through space in such ma- 
jestic procession? However vast the systems to which 
they belong that system itself is but a speck in ilfimit 
able space; may it not be but one of millions of such 
systems that pervade the infinite? “Canst thou by 
searching find out God? Canst thou find out the Aj. 
mighty unto perfection ?” 


Who Not Tomatoes Also? 

Bananas are being ripened in England by elec. 
tricity. The bunches are hung in air-tight glass 
cases in which are a number of electric lights, The 
light and heat hasten the ripening, and it has been 
found possible to make delivery of any desired quan. 
tity at any agreed date.—Exchange. 


Anything to buy or sell, use a CANNER “War}”, 

















Sold under C. 8. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 








Cc. S. HARRIS COMPANY, 











Sole Owners & Manufacturers, 


ROME, N.Y. 








THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 


F. O. B. cars Hoopeston, Illinois. 








Sold under the Sprague Canning Machinery Company’s guarentee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300 00, 
For further information and catalogues, address 


Sprague Canning Machinery Company, 
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Sole Owners and Manufacturers, Chicago, Illinois. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS. MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 




















wait " one THE STAR ane 


vba a CAPPING MACHINE 
ge i , Hl. 











This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, “ . ” J “ - - ILLINOIS 
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Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 


This Is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 
It is rapid, continuous in action, and self-cleaning. 
CAPACITY —75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAG O- 























Calcium 


SPECIAL MAKE 
FOR. 


Canners’ Use 


NO 
BLACK CANS 





WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 








‘Universal Liguid Filer 


—————— 





For filling or finishing off 
Cans or Glass Jars of 


ANY SIZE WITH ANY LIQUID 


The ideal BRINING OR SYRUPING MACHINE 


1 emits ALR DON Raggy, \ Fl i 


Continuous, Trayless and entirely automatic. This machine 
fills the can or Jar with liquid up to any desired height. IT fills 
to a dead line wherever set. Absolutely no waste. liis 

| a simple, thoroughly well built, substantial machine which does 
not get out of order, Changes in height of fill or in size of can 
| are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Gans 


_ Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 
Gives perfect satisfaction at any capacity up to the above. 
Apply for further particulars, stating nature of work and siz 
of can and opening. 


_ SPRAGUE CANNING MACHINERY CO. 


FACTORY SALES OFFICE 
HOOPESTON, ILLINOIS 42 RIVER ST., CHICAGO, IL 


DANIEL G. TRENCH @ CO., GENERAL AGENTS 
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/BOOKS YOU OUGHT to HAVE 


THE ART OF PROF. DUCKWALL’S New Book 


CANNING AND Canning=¢Preserving 


BACTERIOLOGIGAL TECHNIQUE 























PRESERVING 


AS AN INDUSTRY 
By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


(in offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order. 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 


478 Pages, 221 Illustrations. 





Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 
@ This is the text book now used in the 


Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St,, Chicago 




















“Books for Canners 


Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. S., 
500 pages; $5.00. Postage, 29 cents. 

‘Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 
M.D.,F.R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. [Illustrat- 
ed. 174 pages, 5x7 in. Cloth. -50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
- By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 




















AND 


Their Adulterations 


JUST PUBLISHED 


The Origin, Manufacture and Composition of Food Pro- 
ducts, Description of Common Adulterations, 
Food Standards and National Food Laws and Regulations 





By HARVEY W. WILEY: M. D. 
Chief Chemist, United States D partment of Agriculture, Washington 
BRITA A SCENE SON GLEE A IL TOTE DORIA 





ards, Rules and Regulations for Enforcing the 

Food and Drugs Act, and includes Information 
Regarding Methods of Preparation and Manufacture, 
Tests for Adulterations, Effects of Storage, etc. Part 6 
deals with Vegetables, Condiments and Fruits, the Can- 
ning and Preserving Industry, Manufacture of Jams, 
Jellies, Preserves, etc. Dr. Wiley also deals with such 
subjects as Sterilization, Bacteria, Use of Starch in Can- 
ned Corn, Use of Sulphate of Copper in Canned Peas, 
Manufacture of Catsup. @ These are Strong Points in 
: ——= this “Must-Have-It” Book ————___— 


q DR. WILEY’S BOOK contains the Food Stand- 


Every Canner and Preserver should Procure a Copy ot 
Dr. Wiley’s Work, which contains 625 Pages, 
11 Colored Plates, and 86 Other Illustrations; Cloth. 


Price $4.00, Postage Paid (der through THE CANNER 


(CASH WITH ORDER) 
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Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Canning Silkers and all 


Factory, Machines for 
I sell it. Canning Purposes 


If it is 
used ina 
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608 Page Catalogue 
for the Asking 


Cans, Shooks, Don’t Worry, 
ask me, I'll get 


Solder, Crates, ry pee 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 


a a2 
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My Motto: The Buyer Must be Satisfied. 
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DIRECTORY | 


Canners and Packers of 
North America 


aS 


This directory of the canning business jg 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addregsesg of 
canners of vegetables, fruits, fish, oysters, milk 
etc.; manufacturers of pickles, catsup, weal 
serves, etc., in the United States and Canada, 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory ig 
carefully revised and corrected, making the 
directory as nearly complete and accurate agit 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO | 




















CUT THIS OUT 








WANTED 


4 canning factory to be 
A located in a thrwing 
town situated in the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay #A AA AARAR 








For additional informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT, 


Name 


For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 


-PUBLISHING CO. 
22 Randolph Street, CHICAGO 


@. Please send us THe CANNER AND DrieD FRutt 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 





Address 











eo tA BE Oo A Fe ID Town 
AIR LINE RAILWAY 
PORTSMOUTH, VA, State 















































ASSOCIATIONS 


IN THE CANNING AND ALLIED INDUSTRIES 





the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 
amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 
and friendly intercourse so essential to the successful prosecution of the business, and to consummate any other results 
which shall tend to guard their interests, maintain their welfare and promote the consumption of their products. 


Ts associations listed below include the principal canners’ organizations in this country. Their objects are to protect 





Be rational Canners’ Association. 


AILEY, President. C. S CRARY, Vice-President. FRANK E. GORRELL, Sec’y and Treas. 
GEORGE ay N. Y. Hoopeston, Ill. Bel Air, Md. 


Dues: Nothing for members of other associations. Persons or firms not members of other organizations, $10 per year. 
Address communications to the Secretary. 


Western Packers’ Canned Goods’ Association. 


L. A. SEARS, President. L. J. RISSER, Vice-President. FRIEND F. WILEY, Sec’y and Treas. 
Chillicothe, Ohio. Onarga, Illinois. Edinburg, Indiana. 


Dues $10.00 per year. Active canners in Colorado, Indiana, Illinois, lowa, Kentucky, Michigan Minnesota, Missouri, Kansas, Nebraska, 
Ohio, Utah and Wisconsin are eligible for membership. Address communications to the Secretary. 


Atlantic States Packers’ Association. 


HUGH S. OREM, President. JAS. H. TAYLOR, Sec’y and Treas. 
Baltimore, Md. Clinton, N. Y. 
Vice-Presidents: 
D. E. WINEBRENNER, Hanover, Pa. F. F. HUBBARD, Canastota, N. Y. E. GREENABAUM, Seaford, Del. W. E. ROBINSON, Bel Air, Md. 
R. S. FOGG, Salem, N. J. E. B. CLARK, Milford Conn. H. TOMLINSON, Portland, Me. 


Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this association 
Annual meetings are held on the second Tuesday of each February, Address communications to the Secretary. 


P . ay 
TriHtate Packers’ Association. 
W. 0. HOFFECKER, President, Smyrna, Del E. GREENABAUM, Vice-President, Seaford, Del. ROBT. S. FOGG, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md, C. M. DASHIELL. Secretary and Treasurer, Princess Anne, Md. 


Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern 
shore of Virginia, may become a member. The annual meetings are held on the last Tuesday of each January. Annual dues $5.00. 
Address communications to C. M. DASHIELL, Secretary’, Princess Anne, Maryland. 


Gulf Coast Canners’ Association. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W.K. M. DUKATE, Vice-Pres., Biloxi, Miss. I. HEIDENHEIM, Sec’y-Treas., Biloxi, Miss 
Canners and packers in the gulf coast states are e‘igible to membership. cAddress communications to the Secretary~ 


Canners’ League of California, 


L. F. GRAHAM, President, San Jose. F. F. STETSON, Vice-President, Los Angeles 1. JACOBS, Vice-President, San Francisco. 
HOWARD C. ROWLEY, Secretary, Sacramento. J. DEMING, Treasurer, San Francisco, 


foew Pork State Canned Goods Packers’ Association, 
JAMES P. OLNEY, President. E. S. THORNE. Vice-President. A. R. HATFIELD, Secretary. M. N. WENTWORTH, Treasurer. 
Rome, N. Y. Geneva, N. Y. Utica, N. Y. Rome, N. Y. 


Any person, firm or corporation engaged in the canning business in this state is eligible to membership. Dues are $5.00 a year 
Three regular meetings are held yearly at Syracuse. cAddress communications to A. R. HATFIELD, Secretary, Utica. 


, > a a 
Minnesota Canners’ Association, 
M. H. HEGERLE, President, H. C. BULL, Vice-President. JOHN 8. HUGHES, Secretary. A. M. HATCH, Treasurer. 
St. Bonifacius. Cokato. Minneapolis Faribault. 


Only those engaged in the canning industry~ in Minnesota are eligible to membership. Annual dues $5.00. 
Address communications to JOHN S, HUGHES, Minneapolis. 


FJowa Canners’ Association. 


c. W. MILLER, President. A. T. BIRCHARD, Vice-President. £. W. VIRDEN, Sec’'y and Treas. 
Vinton, lowa. Marshalltown, Iowa. Cedar Rapids, Iowa. 


Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. The 
annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloc. Annual dues, $10.00. 
Address communications to E. W. VIRDEN, Secretary, Cedar Rapids. 


Missouri State Canners’ Association, 


R. B. GILLETTE, President, Marionville. F. KNICKERBOCKER, Vice-President, Savannah. L. I. MOORE, Sec’y and Treat., Oregon. 
Persons and firms engaged in the canning business in Missouri are eligible to membership. Address communications to the Secretary~ 


Wisconsin Canners’ Association. 


EDWARD REYNOLDS, President, Sturgeon Bay. WM. LARSEN, Vice-President, Green Bay. H. W. LANDRETH, Secretary, Oconto. 
Those engaged in the canning business in Wisconsin are eligible to membership. Address communications to the Secretary~ 


Canning Machinery and Supplies Association. 
E. M. LANG, JR., President. JOHN T. STAFF, Sec'y-Treas. CHAS. M. AMS, Eastern Vice-President. THEO. COBB, Western Vice-President. 
Portland, Me. Terre Haute, Ind. Mount Vernon, N. Y. Detroit, Mich. 
Address communications to the Secretary~ 


rational Canned Goods and Dried Fruit Wrokers’ Association, 
WALTER A. FROST. President. J. L. FLANNERY, JR., Secretary. H. C. GILBERT, Treasurer. 
Chicago, Ill. Chicago, Ll. St. Louis, Mo. 
Address communications to the Secretary~ 
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for packers. 
The service rendered to 
our customers during last 
Our Fourteen Packers’ trying season is sufficient 
Can Factories now run- warrant of our ability to 
ing—with three others take care of your needs 
under construction—guar- this coming season, as 
antee you protection well as we did during that 


against fire and accident. 
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